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PREFACE TO THE SECOND EDITION 

The increasing demand for Institution Recipes 
has necessitated the preparation of a new and 
enlarged edition. 

To meet this need the work has been thoroughly 
revised and many new recipes have been added. 
Every recipe indicates the number of portions 
it will serve ; some are intended for fifty portions, 
others for one hundred, and many are in quanti- 
ties to serve one hundred and fifty portions. By 
simply multiplying or dividing, a cook may in 
a few moments adapt any recipe to suit the size 
of her family, whether it is fifty, seventy-five or 
one or two hundred. It is not advisable to adapt 
these recipes to the needs of the small family; 
it is much safer to use a cook book intended for 
family use; "The Boston Cooking School Cook 
Book," by Miss F. M. Farmer; "The Fireless 
Cook Book," by Miss M. J. Mitchell, or some simi- 
lar work. 

An important addition is the introduction of 
chapters on the administration, equipment, and 
menus of the high school luncheon system as car- 
ried on in Philadelphia. Also suggestions con- 
cerning the institution kitchen equipment. 

It is the earnest wish of the author that this 
book may be found helpful in answering some 
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of the questions which are puzzling many per- 
sons who are caUed upon to solve problems simi- 
lar to those which she has had to meet. 

The valuable assistance rendered by Miss L. 
M. Armstrong in the preparation of this edition 
is hereby gratefully acknowledged. 

Thanks are extended to Miss M. J. Osbom, 
whose cooperation has made possible the success 
of our school luncheon system. 

Emma Smedley. 

Media, Pa. 
1912. 
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PREFACE TO THE FIBST EDITION 

In preparing this book the aim has been to sup- 
ply the growing need for a collection of recipes 
for use in schools, hospitals, and other institu- 
tions. 

The recipes here offered are the result of per- 
sonal laboratory experiments and practical appli- 
cation in the preparation of food, by groups of 
students in some departments of the Johns Hop- 
kins Hospital Training School, Baltimore, and the 
lunch room for students of the Drexel Institute, 
Philadelphia. 

This collection is in no sense a complete cook 
book, but is simply the well tried recipes in actual 
daily use. With a few exceptions, these quanti- 
ties will serve one hundred and fifty persons. 
It is my earnest wish that this book may be help- 
ful as a guide in preparing a variety of palatable 
and wholesome dishes in institutions. 

I desire hereto thank Miss M. A. Nutting, 
Superintendent of the Nurses' Training School, 
Johns Hopkins Hospital; Miss H. M. Spring, Di- 
rector of Domestic Science, Drexel Institute, and 
those of my co-workers to whom I am indebted 
for advice and assistance in the preparation of 
this little book. Emma Smedley. 

Media, Pa. 
1904. 
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FOEEWOED TO FIEST EDITION 

The writer of this manual has asked me to 
state that it is the outcome of work done in the 
Preparatory Department of the Johns Hopkins 
Hospital Training School. The daily work of the 
Nurses' Home is here utilized for purposes of 
instruction in the main principles of household 
economics, especial attention toeing given to foods 
and their preparation. This work is done by the 
students, under the direct supervision of trained 
and expert instructors, and the result has been 
from every point of view satisfactory. The 
students have received an excellent training in 
departments of work hitherto unknown; the 
preparation and serving of food has shown a 
marked improvement upon previous methods; 
the cost per capita has been distinctly lessened, 
and the health of the students generally is much 
better. It is clear that expert supervision is as 
necessary for good results in the domestic de- 
partment as in any other part of an institution. 

M. A. Nutting, 

Supt. of Nurses, Johns Hopkins HospitaL 
Baltimore, Md. 



Digitized by VjOOQ IC 



CONTENTS 

CHAPTER PAGE 

I. Measures and Weights 3 

II. Table of Measures and Weights 5 

III. Table of Proportions 7 

IV. Seasonings and Flavorings 8 

V. Beverages 10 

VI. Cereals 19 

VII. Bread 29 

VIII. Baking Powder Mixtures 41 

IX. Eggs 47 

X. Soups 53 

XI. Oysters 71 

XII. Fish 77 

XIII. Meat 87 

XIV. Poultry 107 

XV. Vegetables 117 

XVI. Salads and Sandwiches 137 

XVII. Desserts 163 

XVIII. Sauces for Puddings 173 

XIX. Frozen Desserts 179 

XX. Cake 186 

XXI. Fruits 197 

XXII. Menus 207 

XXIII. Organization of the School Luncheon 219 

XXIV. Equipment 226 



Digitized by VjOOQ IC 



Digitized by VjOOQ iC 



INSTITUTION RECIPES 



Digitized by VjOOQ IC 



Digitized by VjOOQ IC 



mSTITUTIOir RECIPES 



HEASTTEES AND WEIGHTS 

In the preparation of food definite measure- 
ments are absolutely necessary, in order to in- 
sure uniform results. Accurate scales, which 
indicate the weight down to the fraction of an 
ounce, are therefore a necessity in every kitchen. 
The dial scale, having capacity of five pounds, 
is a convenient style. In addition to this small 
scale there should be provided a counter platform 
scale having 250 lb. capacity, to be used when 
receiving meats and other provisions. 

Measurements by weight are the most accurate, 
but for convenience, a measuring cup holding one- 
half pint, and teaspoons and tablespoons of regu- 
lation size are frequently used. 

To measure a cupful, fill the cup lightly, round 
slightly, and level with a case-knife. To meas- 
ure teaspoonfuls and tablespoonfuls, dip the 
spoon in the ingredient, fill, and with a case-knife 
scrape off level with the edge of the spoon. 
Divide lengthwise of the spoon with a knife for 
a half-spoonful ; divide halves crosswise for quar- 
ters, and quarters crosswise for eighths. Flour, 
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4 INSTITUTION RECIPES 

powdered sugar, baking powder, spices and other 
dry materials should be sifted or stirred lightly 
with a spoon before measuring. 

To measure liquids, a cupful is all the cup will 
hold. 

To measure solids, as butter, pack solidly into 
cup or spoon and level with a knife. 

In measuring acids, do not allow them to re- 
main long in the tin cup ; use a silver spoon when 
measuring a small quantity. 
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TABLE OF HEASTTBES AND WEIGHTS 

4 teaspoons (silver) 1 tablespoon (sUver) 

3 teaspoons (tsp.) (kitchen) 1 tablespoon (tbsp.) 

(kitchen) 

16 tablespoons 1 cup (c) 

2 cups 1 pint (pt.) 

2 pints 1 quart (qt) 

4 quarts 1 gallon (gal.) 

8 quarts 1 peck (pk.) 

2^ pecks 1 basket. 

4 pecks 1 bushel (bu.) 

16 ounces (oz.) 1 pound (lb.) 

2^ cups dried apricots 1 pound 

3 1/5 cups almonds blanched and 

chopped 1 pound 

2 cups butter 1 pound 

2 tablespoons butter 1 ounce 

2 cups dried beans 1 pound 

1 cake Hershey's chocolate ^ pound 

1 half-pound box Hershey's cocoa.2 cups 
8 cups currants 1 pound 

1 quart bread crumbs 7 ounces 

2 2/3 cups commeal 1 pound 

2% tablespoons ground cinnamon. . 1 ounce 
8 medium-sized eggs in shell 1 pound 

10 medium-sized eggs, broken 1 pound 

8 egg whites 1 cup 

16 egg yolks 1 cup 

4 tablespoons flour 1 ounce 

4 cups fiour 1 pound 

5 
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6 INSTITUTION RECIPES 

196 lbs. flour 1 barrel 

2Mi tablespoons groand ginger 1 ounce 

2 cups hominy grits 1 pound 

2 cups lard 1 pound 

3 cups macaroni 1 pound 

2 cups finely chopped meat 1 pound 

4 cups oatmeal 1 pound 

1 bushel i>otatoes 60 pounds 

H peck potatoes 7^ pounds 

4 tablespoons pepper 1 ounce 

2^ cups peaches (dried) 1 pound 

2Mi cups prunes 1 pound 

3 cups chopped peanuts 1 pound 

2 cups split peas 1 pound 

4 tablespoons gran, sugar 2 ounces 

2 cups sugar 1 pound 

2 2/3 cups brown or powdered 

sugar 1 pound 

6 cups chopped suet 1 pound 

830 to 860 pounds of sugar 1 barrel 

2% tablespoons salt 1 ounce 

2 cups salt 1 pound 



Digitized by VjOOQ IC 



in 

TABLE OF FBOFOBTIONS 

Batters; 1 quart liquid to 1 quart flour. 

Muffin or cake dough; 1 quart liquid to 2 quarts flour. 

Dough to knead; 1 quart liquid to 3 quarts flour. 

Dough to roll out; 1 quart liquid to 4 quarts flour. 

Six teaspoons of baking powder to 1 quart flour, if no 
eggs are used. 

One-half tablespoon soda and 1 tablespoon cream of 
tartar is about equivalent to 2 tablespoons of baking 
powder. 

Two cups liquid yeast equal two dried yeast cakes, and 
one compressed yeast cake. 

Two cups of liquid yeast, 2 dry yeast cakes, or 1 com- 
pressed yeast cake to 1 quart liquid, if bread is raised 
during the day. 

One cup liquid yeast, 1 dry yeast cake, or H compressed 
yeast cake to 1 quart liquid, if bread is raised over night. 

Three teaspoons soda to 1 quart thick sour milk. 

Three teaspoons soda to 1 quart molasses. 

Two teaspoons soda to 3 cups thick sour cream. 

One cup cornstarch to 2 quarts milk for blanc mange. 

One teaspoon salt to 1 quart soup stock, sauces, etc. 

One-eighth teaspoon pepper to each teaspoon salt. 

Four to six egg yolks to 1 quart milk for soft custards. 

Pour to 6 whole eggs to 1 quart milk for cup custards. 

One teaspoon salt to each quart of water for boiling 
vegetables. 

One-half cup flour to 1 quart liquid for white sauces, 
gravies, etc. 

Three-quarters cup flour to 1 quart liquid for brown 
sauces, etc. 



Digitized by VjOOQ IC 



IV 



SEASONINGS AND FLAVOBINGS 

In order to avoid monotony in cooking:, and 
produce a pleasing variety of dishes when using 
ahnost the same materials, it is necessary to keep 
on hand a supply of flavoring and seasoning ma- 
terials. A list is given below of the ones most 
frequently used ; those most appropriate in sweet 
dishes being grouped together and those used in 
savory dishes, such as soups, stews, etc. 



Flavorings for Sweet Dishes 


Vanilla bean or extract 


Cloves 


Almond extract 


Nutmeg 


Orange rind and juice 


Allspice 


Lemon rind and juice 


Ginger 


Cinnamon 


Mace 


Seasonings for Savory Dishes 


Pepper 


Onion extract 


Peppercorns 


Cloves 


Cayenne 


Th3nne 


Paprika 


Bay leaves 


Curry powder 


Worcestershire sauce 


Sage 


Parsley 


Summer savory 


Capers 


Sweet marjoram 


Mustard 


Celery extract 


Pimento 


Celery seed 


Dried peppers 
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SEASONINGS AND FLAVORINGS 9 

Celery leaves Horseradish 

Pot herbs Tobasco sauce 

Avoid using the same seasonings or flavorings 
in every dish. Where several flavors are com- 
bined, keep all somewhat equally balanced so that 
no one is conspicuously present. Skill in the art 
of cooking consists in a careful selection and per- 
fect blending of all flavoring and seasoning in- 
gredients. 
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BEVERAGES 

General Rules 

Heat the coffee before using. 

Scald the coffee-pot, tea-pot or coffee urn be- 
fore using; also the coffee bag. 

If a coffee or tea bag is used, it should be 
washed with hot water and dried in the fresh 
air. The bag should be renewed weekly. 

Use fresh boiling water for tea and coffee. 

Wash eggs before breaking. 

If lemon is used in tea, wash, cut in thin slices, 
and remove the seeds. 

If milk is used in coffee, it should be heated. 

Coffee cups should be heated. 

Boiled Coffee 

(40 Cups) 

5 cups ground coffee 2 cups cold water 

2 whole eggs 8 quarts boiling water 

1 cup cold water 

Mix coffee, cold water, eggs and broken shells 
in heated coffee-pot; add boiling water; boil five 
minutes; remove to steam table; pour out one 
cup of coffee and return it to the pot; add one 
cup of cold water and settle five minutes. Pour 
into coffee urn and serve. 
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BEVERAGES 11 

One cup ground coffee required for six caps 
boiled coffee. 

Filtered Coffee 

(150 Gups) 

4 quarts ground coffee 1 quart hot water 

25 quarts boiling water 

Pour three pitchers of hot water into coffee 
urn, and the same quantity into jacket surround- 
ing the porcelain lining. Turn steam and exhaust 
pipes, under the urn, to the left. Mix coffee with 
hot water; draw water out of urn, place coffee 
on cheese-cloth covered ring, in urn, and pour 
over it the boiling water. Draw off several pitch- 
ers of the coffee and pour it over the grounds. 
Cover and keep hot until served. 

Iced Coffee 

Mix enough rich milk with Boiled Coffee to 
give it the desired flavor. Sweeten, stand near 
the ice. Serve in glasses with crushed ice. 

Tea in TTm 

(100 Cups) 
1^ cups tea 18 quarts freshly boiled water 

Place tea in a square of double cheese-cloth; 
bring the four comers together and tie with 
twine. At eight minutes before the dinner or 
supper hour, place the tea bag in the urn, which 
has been thoroughly heated ; pour the water over 
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12 INSTITUTION RECIPES 

tea ; steep six minutes ; remove the tea bag. Keep 
hot over alcohol flame. 

The cheese-cloth should be emptied and washed 
in very hot water. 

Tea in Small Pot 

(10 Cups) 

2 heaping teaspoons tea 2 quarts boiling water 

Put tea in scalded pot and pour boiling water 
over it ; steep five minutes ; strain and serve hot. 

Iced Tea 

(50 Cups) 
2 cups tea 9 quarts boiling water 

Follow recipe for making Tea in Urn. Cool, 
add twelve quarts sterilized water; serve from 
pitchers one-half full of cracked ice. 

Cocoa 

(125 Cups) 

4 cups cocoa 8 quarts boiling water 

2 quarts cold water 14 quarts hot milk 

Mix cocoa and cold water until smooth; dis- 
solve with the boiling water; boil thirty minutes 
in uncovered saucepan^ stirring occasionally. 
Add to hot milk in double boiler; beat with Dover 
egg-beater until froth forms on surface. The 
presence of froth prevents scum. 
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BEVERAGES 13 

Beception Chocolate 

(75 Cups) 

1% pounds chocolate 2% pounds sugar 

3 quarts boiling water 12 quarts hot milk 

Melt chocolate in double boiler, add the hot 
water, stir over the fire until smooth, place in 
double boiler and cook an hour or more. Add the 
hot milk and sugrar. Beat with Dover egg-beater 
and leave in double boiler until served. 

Whipped Cream I 

2 quarts double cream 2 tablespoons powdered sugar 

2 cups rich milk Mi tablespoon vanilla 

Chill the cream, place in cream chum, add 
sugar and vanilla; beat until quite stiff, serve 
with Reception Chocolate or Cocoa. Cream 
should treble its bulk in whipping. 

Whipped Cream 11 

3 quarts double cream 1% pounds powdered sugar 

2 tablespoons vanilla 

Chill the cream and whip until quite stiff; add 
the sugar and vanilla. When eggs are cheap the 
whites of a dozen may be beaten stiff and folded 
into the cream just before serving. Serve as a 
sauce for puddings. 

Lemonade 

(32 Quarts) 

100 lemons or 6 pounds sugar 

3% quarts juice 27 quarts water 

Ice 
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14 INSTITUTION RECIPES 

Squeeze lemons, add sugar, water and a large 
piece of ice. Stir until sugar is dissolved and 
let stand one-half hour before serving. 

Fruit Punch I 

(7 Quarts) 

3 dozen lemons 5 pounds sugar 

1 dozen oranges 5 quarts water 

1 cup pineapple H box strawberries 

Boil together for five minutes the sugar, water 
and yellow portion of four lemons; strain and 
cool. Remove seeds and coarse pulp from orange 
and lemon juice. Cut pineapple in small pieces, 
strawberries may be added whole or cut in two. 
Mix all ingredients and pour over ice in punch 
bowl. Add more water if necessary. Candied 
cherries may be used if strawberries are not in 
season. 

Fruit Punch II 

(7 Quarts) 

1 quart water 1 pint hot tea 

1 pint grated pineapple 6 oranges 

1 quart water 6 lemons 

2 pounds sugar 1 pint grape juice 

5 quarts water 

Mix one quart water and one pint of pineapple 
and boil fifteen minutes. Strain and add the 
syrup made by boiling together two pounds of 
sugar and one quart of water ten minutes; add 
hot tea, orange and lemon juice, grape juice, the 
five quarts of cold water and a large piece of ice. 
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BEVERAGES 15 

Fresh or candied cherries or strawberries may 
be used as a garnish. Serve in small sherbet 
glasses. 

Iced Cocoa 

(100 Glasses) 

3 pounds sugar ^ pound cocoa 

1^ quarts water 2 cups warm water 

1 teaspoon salt 

Dissolve sugar in the water and boil five min- 
utes. Mix cocoa with the warm water, and add 
to the boiling water and sugar. Boil slowly ten 
minutes, then add salt. When cool, put in bot- 
tles or jars. Use two tablespoons of this syrup 
in each glass, with crushed ice, and fill glass with 
cold milk or water. Shake well and serve at 
once. 
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VI 

GEBEALS 

Cereals include wheat, oats, rye, bariey, maize 
(Indian com) and rice. Wheat is probably the 
most important ; next to wheat comes rice. Maca- 
roni, spaghetti and vermicelli are made from 
wheat flour. The following table shows the com- 
parative composition of the different cereals: 

Carbo- 
Water Protein Pat hydrates Ash 

Cornmeal 12.5 9.2 1.9 75.4 1.0 

Hominy 11.8 8.2 .6 79.0 .3 

" Cooked ....79.3 2.2 .2 17.8 .5 

Oatmeal 7.3 16.1 7.2 67.5 1.9 

Cooked ...84.5 2.8 .5 11.5 .7 

Rice 12.3 8.0 .3 79.0 .4 

" Cooked 72.5 2.8 .1 24.4 .2 

Wheat flour 12.0 11.4 1.0 75.1 .5 

Wheat bread 35.3 9.2 1.3 53.1 1.1 

Shredded Wheat ... 8.1 10.5 1.4 77.9 2.1 

Macaroni 10.3 13.4 .9 74.1 1.8 

Cooked ...78.4 3.0 1.5 15.8 1.3 

Boston Crackers ... 7.5 11.0 8.5 71.1 1.9 

Cornstarch ... 90.0 

Tapioca 11.4 .4 .1 88.0 .1 

U. S. Departbient of AcaUCULTUBB. 

All cereals should be thoroughly cooked. A 
long slow cooking improves both flavor and di- 
gestibility. The ready-to-eat breakfast foods, as 
shredded wheat, puffed rice, cornflakes, etc., are 

If 
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20 INSTITUTION RECIPES 

more expensive than the uncooked cereals, but 
they are more easily and quickly served. Cereals 
should be kept in a cool, dry place; warmth will 
favor the development of insect life; and moist- 
ure, when absorbed, makes them musty. 

General Bules 

Remove foreign substances from the cereal. 
A double boiler is the best utensil for cooking 
cereals. Fill the lower part one-third full of boil- 
ing water; it must be kept boiling while the 
cereal is cooking. If more water is needed be- 
fore the cooking is completed, boiling water must 
be used. 

Mush may be poured into bread pans which 
have been wet with cold water. When cold, cut 
in one-third inch slices, dip in flour or fine bread 
crumbs, and saut6. 

Any cold mush may be thinned with cream, 
milk or water, strained, and served as a gruel. 

Cooking of Cereals 

Pour the required amount of water into the 
upper part pf the double boiler, add salt, and 
when it boils, sprinkle in the dry cereal, stir- 
ring directly over the fire until it thickens. Then 
place over boiling water and cook until thor- 
oughly done. 

As Hominy Grits and Oatmeal require cook- 
ing for several hours, after cereal thickens, place 



Digitized by VjOOQ IC 



CEREALS 21 

double boiler on back of coal range or on steam 
table over night. Pettijohn and Cream of Wheat 
are ready to serve in forty-five minutes. 

Oatmeal 

(150 Portions) 

5 quarts, or 8 pounds oatmeal % cup salt 

12 quarts boiling water 

Hominy Grits 

(150 Portions) 

10 cups hominy grits ^ cup salt 

14 quarts boiling water 

Fettijohn's Breakfast Food 

(150 Portions) 

2 boxes Pettijohn ^ cup salt 

12 quarts boiling water 

Cream of Wheat 

(150 Portions) 

2 boxes cream of wheat % cup salt 
14 quarts boiling water 

Wheatena 
Cook in the same way as Cream of Wheat. 

Hominy 

(150 Portions) 

10 pounds hominy 1 cup salt 

Cold water 
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22 INSTITUTION RECIPES 

Wash and soak hominy several hours in cold 
water, l^lace in double boiler or the steam 
cooker; add the salt and enough water to allow 
the hominy to swell three or four times its bulk. 
Cook until soft; stir occasionally; drain; add two 
cups melted butter. 

Boiled Bice 

(150 Portions) 

15 cups rice % cup salt 

22 quarts boiling water 

Rice must be carefully picked over and washed 
thoroughly. Add it gradually to boiling salted 
water, so that the water will not stop boiling. 
Cook until grains are soft; turn into colander to 
drain, rinse with a little cold water, and serve 
as a vegetable. 

Creamed Bice 

(150 Portions) 

12 cups rice 4 quarts milk 

% cup salt ^ cup sugar 

20 quarts boiling water 1^ dozen eggs 

Cook as for Boiled Rice. Heat the milk in 
double boiler, and pour over the beaten eggs and 
sugar. Add this to the drained rice; cook in dou- 
ble boiler until it thickens, stirring lightly. 

Scalloped Bice 

(150 Portions) 

Prepare as for Creamed Rice. After adding 
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CEREALS 23 

eggs and milk, place in baking dishes, cover with 
Buttered Crumbs, and bake until a golden brown. 

Bice Croquettes 

(150 Portions) 

12 cups uncooked rice 1% cups butter 

1/8 cup salt mt dozen eggs 

3 cups milk % teaspoon cayenne 

1 cup chopped parsley 

Cook rice as for Creamed Rice. Heat milk and 
butter together, add to the beaten eggs and pour 
into the drained rice; add cayenne and parsley. 
Form in shape with the hands, and roll in fine 
bread crumbs. Fry in hot fat, drain on paper, and 
serve hot. 

Turkish Filaf 

(150 Portions) 

9 cups rice 9 quarts seasoned stock 

3 quarts cooked and strained 1% cups butter 
tomato 

Mix all together in double boiler and cook until 
rice is soft. Serve as vegetable. 

Macaroni and Cheese 

(150 Portions) 

7 iK>unds macaroni 6 quarts White Sauce 

1 cup salt 4^ pounds grated cheese 

Hot water 

Break macaroni in one-inch pieces or use elbow 
macaroni. Cook in boiling, salted water until 
soft, pour cold water over it to prevent pieces 
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24 INSTITUTION RECIPES 

from adhering. Dissolve cheese in White Sauce 
and add to macaroni. Serve in vegetable dishes 
or place in baking dishes, cover with Buttered 
Crumbs, and brown in the oven. 

Macaroni and Tomato Sauce 

Cook macaroni as for Macaroni and Cheese. 
Serve with Tomato Sauce. 

Tomato Sauce 

1 No. 10 can tomatoes 1 teaspoon peppercorns 
% cup sugar 1 teaspoon soda 

4 teaspoons salt 2 cups butter 

^ dozen bay leaves 2 cups flour 

2 quarts soup stock 

Cook tomatoes, sugar, salt, bay leaves and pep- 
per-corns together until the tomatoes are tender; 
strain, pressing all through except seeds; then 
add the soda and soup stodc. 

Make sauce by melting butter, adding flour 
and tomato mixture gradually, as for White 
Sauce. 

This may be served with Quail on Toast, Maca- 
roni, Rice Croquettes or Plain Hash. 

Use twice this quantity when serving with Veal 
Cutlet. 

Bice and Tomato Sauce 

(50 Portions) 

8 pounds rice 8 quarts boiling water 

% cup salt 
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Wash rice, add to rapidly boiling salted water 
and cook until tender. Drain and dry. Serve 
with Tomato Sauce. 
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BBEAD 

Oeneral Bnles 

Use flour containing a large percentage of 
gluten, or a flour called entire or whole wheat. 
Graham flour contains the bran coat of the wheat 
grain, and makes a dark loaf. 

Flour should be kept in a dry place. It should 
be warmed just before using. 

When milk is used, scald it to prevent souring. 
Milk and water are used lukewarm. 

Yeast must be fresh. Dissolve compressed 
yeast in lukewarm water. 

When bread is started at night, use one-half 
the quantity of yeast called for in the following 
recipes. 

Loaves of bread should be baked about one 
hour, in a hot oven. Reduce the heat of the oven 
after bread has browned. When baked, the loaves 
should be cooled, covered with a single cloth, on 
a wire rack. 

Biscuit and rolls require a hotter oven than 
bread. 

Bread should be kept, without a cloth, in a 
tightly covered tin box. The box should be 
scalded daily. 

29 
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White Bread Made in Bread Machine 

SPONGE 

2 pounds flour 2% quarts boiling water 

2 tablespoons salt 4 yeast cakes dissolved in 

2 tablespoons sugar 1 cup warm water 

Mix the flour, salt and sugar; add the boiling 
water gradually and beat until smooth; when 
cooled to lukewarm, add the dissolved yeast; 
cover and stand in a warm place until light. 

BREAD MIXTURE 

3 quarts hot milk 1 cup lard 

% cup salt The light Sponge 

24 pounds flour 

Put one-quarter of the scalded milk, salt and 
lard into the bread machine; when lukewarm, 
add one-quarter of the Sponge. Close machine, 
put one-quarter flour in the sifter; turn handle 
continually until all is sifted through and one 
minute longer to insure thorough mixing. Re- 
move sifter, air chamber and shafts; draw the 
dough together and turn into a mixing basin, 
cover with damp cloth, and stand in warm place 
until light. Repeat until all is mixed. Knead 
mixture lightly with the hands; allow it to rise 
again; when double its bulk, knead, form into 
loaves, and put into greased baking pans; when it 
has doubled its bulk, bake in a moderately hot 
oven. 

This quantity will make twenty small French 
loaves, or seven large sandwich loaves. 
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Soft Graham Bread 

SPONGE 

2 cups flour 1 cup boiling wmter 

1 teaspoon salt 1 yeast cake dissolved in 

1 teaspoon sugar V^ cup warm water 

Mix as Sponge for White Bread. 

BREAD MIXTURE 

2^ quarts hot water 8 tablespoons salt 

% cup molasses 1% pounds white flour 

% cup lard 6 i>ounds Graham flour 

Place the water, molasses, lard and salt in basin 
of the machine; when lukewarm, add the Sponge; 
close the machine and put all the flour in the 
sifter. Turn steadily until flour is sifted through ; 
empty coarse bran left in sifter into dough and 
stir on$ minute. Remove the shafts and pour 
the dough into a large mixing basin; cover and 
stand in a warm place to rise. When thoroughly 
light, beat the dough and place in greased bak- 
ing pans; rise until very light and bake from 
three-quarters to one hour, according to size of 
loaf. Six large loaves. 

Dorcas Bolls 

(500 Rolls) 
SPONGE 

1 pint warm water 2 teaspoons sugar 

2 teaspoons salt 1 pound flour 

8 yeast cakes in ^ cup water 

Dissolve salt and sugar in the warm water; 
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add the dissolved yeast, and stir in the flour; 
cover and stand in a warm place until light and 
spongy. 

ROLL MIXTURE 

4^ pounds potatoes 1 cup sugar 

8 quarts hot milk ^ cup salt 
IK quarts hot water The Sponge 

3 cups lard 20 pounds flour 

Boil and mash potatoes, add gradually the hot 
milk, water, sugar, salt, and lard. When the mix- 
ture is Fukewanh, add Sponge, then divide into 
three parts; place one-third in bread machine 
and one-third of the flour in sifter; turn crank 
until flour is sifted through and about one minute 
longer to insure thorough mixing. Turn into 
large mixing basin. Repeat process until all is 
mixed. When dough is light, beat with a spoon 
and rise again. Make into rolls the size of a 
small egg; allow to rise until very light and bake 
in hot oven. Make thirty dozen rolls. 

Raised Graham Muffins 

(500 Muffins) , 
SPONGE 
3 cups flour 6 teaspoons sugar 

6 teaspoons salt 1 quart boiling water 

1^ yeast cakes in ^ cup warm water 

Mix the flour, salt and sugar, add boiling water 
gradually, and beat until smooth; when cooled to 
lukewarm, add the dissolved yeast; cover and 
stand in a warm place until light. 
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MUFFIN MIXTURE 
9 quarts hot water % cup salt 

2 cups molasses The light Sponge 
6 cups lard 4^ pounds white flour 

16 pounds Graham flour 
Mix one-third molasses, salt, lard, and water in 
basin of the machine; when lukewarm, add one- 
third the Sponge and put one-third flour in the 
sifter. Turn steadily until flour is sifted through ; 
empty coarse bran left in sifter into dough and 
stir one minute; remove sifter, air chamber, and 
shafts; pour the mixture into a mixing basin to 
rise. Repeat process until all is mixed. When 
dough becomes light, beat with a spoon and rise 
again. Fill mut&n pans, rise, and hake flfteen 
or twenty minutes in hot oven. 

Eaised Muffins 

(500 Muffins) 
SPONGE 

3 cups flour 6 teaspoons sugar 

6 teaspoons salt 3 cups boiling water 

1^ yeast cakes in ^ cup warm water 
Mix flour, salt, sugar, add boiling water gradu- 
ally, and beat until smooth; when cooled to luke- 
warm, add the dissolved yeast; cover and stand 
in a warm place until light. 

MUFFIN MIXTURE 
4^ quarts scalded milk 3 quarts cold water 

4% tablespoons salt 1^ dozen eggs beaten to- 

3 cups butter gether 

3 cups sugar The Sponge 

19^ pounds flour 
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Measure one-third salt, butter, and sugar; dis- 
solve these in one-third the hot milk; add one- 
third water to cool the mixture to lukewarm, then 
one-third the beaten eggs and one-third the light 
Sponge; then sift in one-third the flour. Turn 
the crank steadily three minutes, then pour the 
mixture into a basin to rise. Repeat the process 
until all is mixed. When dough becomes light, 
beat and rise again. JB'ill muflSn pans, rise, and 
bake fifteen or twenty minutes in hot oven. 

Cinnamon Bun 

(200 Buns) 

SPONGE 

1% quarts milk ^ cup salt 

IK quarts water 6 pounds flour 

% pound butter 3 yeast cakes in 1 cup water 

Dissolve salt and butter in the warm liquid; 
add the dissolved yeast and stir in the flour. 
Cover and stand in a warm place until light and 
spongy. 

BUN MIXTURE 

The light Sponge 1^ pounds butter 

1 dozen eggs, yolks 4^ pounds brown sugar 

8 pounds sugar 3 ounces cinnamon 

8 pounds flour 4^ pounds currants 

Beat the eggs, add sugar; pour into the Sponge. 
Put one-half of the mixture into the basin of 
bread machine, stir one-half the flour into it from 
the sifter, mix thoroughly; pour dough into a 
large mixing basin. Repeat process with the re- 
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mainder of the mixture. When double in bulk, 
roll one-fourth of an inch thick and spread with 
the butter, brown sugar and cinnamon mixed, 
and scatter over it the currants ; roll as for jelly 
roll, cut in one and one-half inch pieces, stand 
these on end close together in baking pans. The 
pans should be well greased and sprinkled with 
brown sugar, before putting in the buns. Rise 
until double in bulk. Mix one cup of molasses 
and one cup of water, moisten the top of the buns 
with this, and bake in a moderate oven from forty- 
five minutes to one hour. 

Steamed Brown Bread 

6 quarts rye meal ^ cup soda 

6 quarts commeal K cup salt 

5 quarts Graham flour 6 cups molasses 

8 quarts buttermilk 

Mix dry ingredients, add molasses and milk, 
stir until well mixed and free from lumps. Turn 
mixture into thirty greased brown bread moulds, 
making each three-fourths full. Steam nine 
hours. Serve hot with or without Baked Beans. 

USES FOB STALE BBEAD 

Dried Bread-Cnunbs 

Dry stale bread, broken crusts, or toast in the 
warming oven. When thoroughly dry, pass 
through the meat grinder or use the "Cladd*' 
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grater; then sift to remove the coarse pieces. 
Keep in jars in a dry place. Stale crackers may 
be dried and used in the same way. 

Use for croquettes, fried oysters, veal cutlet, 
etc. Do not use these crumbs with scidloped 
dishes, as they are too dry and fine. The coarse 
pieces which remain in the sifter may be served 
with cream soups, using a spoonful in each plate. 

Crofttons 

(150 Portions) 

Cut seven square loaves of stale bread into 
slices, then into cubes, and brown in moderate 
oven. 

Bread Sticks 

(150 Portions) 

Remove crust from seven square loaves of 
bread, cut into one-half inch slices, then in strips 
one-half inch wide. Brown in oven or under 
broiler flame, turning frequently. Serve with 
soup. 

Toast Points 

Cut pieces of stale bread in triangular shapes 
and toast a light brown. Use as a garnish with 
Veal Fricassee, Beef Stew, etc. 

Cream Toast 

(150 Portions) 
12 quarts White Sauce Toast 
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Dip toast in the White Sauce, allow to remain 
about one minute ; serve in vegetable dishes with 
the sauce. 

Oerman Toast 

(150 Portions) 

7 dozen eggs 2 cups sugar 

4 tablespoons salt 6 quarts milk 

Sliced bread 

Beat the eggs slightly, add salt, sugar and 
milk, dip the bread in the mixture. Place bread 
on a hot, buttered griddle; brown on both sides. 
Serve hot with cinnamon and sugar or sauce. 

Creamed Crackers 

7 pounds soda crackers 9 quarts White Sauce 

Heat the crackers in the oven. Serve as Cream 
Toast. 

Welsh Sarebit 

(150 Portions) 

2 pounds butter 1 tablespoon mustard 

6 cups flour 5 quarts milk 

1/3 cup salt 3 quarts water 

^ teaspoon cayenne 6 pounds grated cheese 

Make a White Sauce of butter, flour, seasoning, 
and liquids. Pour into double boiler and add the 
grated cheese. Serve on toast. It is better to 
make one-half this quantity at one time, as it will 
thicken more satisfactorily. 
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BAKING FOWDEB MZXTXTBES 

General Bnles 

Pastry flour should be used, if possible. Flour 
must be sifted before it is measured; then mix 
and sift dry ingredients. 

Six teaspoons of baking powder will raise one 
quart of flour. 

The eggs are beaten whole and the milk added 
to them, then added to the dry ingredients. 
When fat is used, it may be worked into the flour 
with the tips of the fingers, or cut in with a knife. 

The pans or muffin rings should be greased be- 
fore the mixture is prepared. Iron gem pans 
must be heated. 

The oven must be ready for baking before mix- 
tures are prepared; they must be put into the 
oven as soon as prepared and baked from twelve 
to thirty minutes. Bake on the floor of the oven ; 
they may be raised to the shelf to brown. 

Baking Powder Biscuit 

(500 Biscuits) 

32 quarts sifted flour 3 cups baking powder 

1^ cups salt 3^ pounds lard 

7 quarts milk and water in equal parts 

41 
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Sift dry ingredients together; mix the lard into 
the flour with the hands. Add liquids gradually, 
mixing with a knife, stirring as little as possible. 
Remove each portion from the bowl as soon as 
mixed. Toss on the floured board until well 
shaped; roll lightly to one-half inch thickness. 
Cut with a biscuit cutter, place on greased pans. 
Bake in a hot oven fifteen or twenty minutes. 



Baked Dumplings 

(300 Dmnplings) 

12 pounds sifted flour 5 pounds lard 

^ cup baking powder 2 quarts milk 

6 tablespoons salt 2 pints cold water 

Mix as for Baking Powder Biscuit; roll one- 
quarter inch thick and cut in diamond-shaped 
pieces. Bake on greased pans in a hot oven> 
Serve with Beef Stew or Veal Fricassee. 



Cream Muffins 

(150 Muffins) 

8 pounds flour 9 ounces butterine 

6 ounces baking powder 9 eggs 
2% ounces salt 5% quarts milk 

Mix and sift dry ingredients and work in but- 
terine with the hands. Add milk to beaten eggs, 
and stir into the dry ingredients; beat until 
smooth. Bake in greased mufBn tins, twenty-five 
to thirty minutes. 
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Bice Muffins 

(160 Muffins) 
% pound uncooked rice or 3% ounces salt 
2H pounds cooked rice 9 ounces butterine 

8^ pounds flour 6 eggs 

7^ ounces baking powder 4^ quarts milk 

Mix dry ingredients and add the cooked rice, 
working it in with the hands. Mix and bake as 
Cream Muffins. 

Com Muffins 

(160 Muffins) 
6 quarts wheat flour 6 ounces sugar 

3 quarts com flour 12 eggs 

9 ounces baking powder 4^ quarts milk 

3 ounces salt 12 ounces butterine 

Mix as Cream Muffins and bake in greased 
muffin tins about twenty-five minutes. 

Whole Wheat Muffins 

(160 Muffins) 
6 pounds whole wheat flour 4 ounces salt 
4 ilounds white flour 6 eggs 

10 ounces sugar 6 quarts milk 

8 ounces bi^dng i>owder 7 ounces butterine 
Mix and bake as Cream Muffins. 

Graham Oems 

(160 Gea^) 
9 pounds Graham flour Yolks of 12 eggs 

2 cups sugar 4% quarts milk 
7H ounces baking powder % pound butterine 

3 ounces salt Whites of 12 eggs 

Mix as Cream Muffins, adding whites of eggs 
just before baking. 
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Fruit Soils 

(150 RoUs) 

9 quarts flour 2 cups sugar 

% cup baking powder 2 cups butterine 

3 tablespoons salt 2% quarts milk 

Mix as Baking Powder Biscuit. Roll as for 
Cinnamon Bun; spread with one cup of softened 
butter, and sprinkle with: 

9 cups brown sugar 6 cups small raisins or cur- 

3 tablespoons cinnamon rants 

Roll and cut as Cinnamon Bun, and place close 
together in baking pan, or in muflSn tins. Bake 
in hot oven fifteen to twenty minutes. Sprinkle 
with powdered sugar. 
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IX 



EGGS 

Eggs should be kept in a cool dry place. To 
determine their freshness the following tests may 
be used : 

I. Hold the egg in front of a candle in a dark 
room; if fresh, the centre should look clear. 

II. Place eggs in pan of cold water; if fresh, 
they should sink to the bottom; a stale egg rises 
in the water. 

During the summer, eggs may be preserved for 
future use by packing in sawdust, small end 
down; or they may be packed in cases, having a 
separate compartment for each egg, and kept in 
cold storage. 

The following practical method of preserving 
eggs will be found satisfactory : pack fresh eggs, 
small end down, in clean earthen or tin vessels, 
and cover with a solution of water glass or sili- 
cate of sodium; cover carefully and keep in a 
cool place. For the solution, use one part of 
water glass to ten parts of boiled water, which has 
been cooled before mixing. 

Eggs should be washed before using. 

The yolk of an egg may be kept from harden- 
ing by excluding the air; place yolks in a bowl 
and cover with paraffin paper or with a saucer. 

47 
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Soft-Cooked Eg^ 
Place two dozen eggs in wire basket; put into 
boiling water and stand five or six minutes. 

Hard-Cooked Eg^ 
Cover eggs with hot water, heat to boiling- 
point, remove from stove to steam table, and 
stand one-half hour. Pour hot water oflf and 
cover with cold water; this will cause the shell 
to remove more easily. Eggs which have been 
partly cooked may be used for this purpose. 

Scrambled Eggs 

3^ dozen eggs ^^ pound butter 

3 pints milk % cup salt 

Heat milk and butter in double boiler. Beat 
eggs until light, add salt, hot milk, and butter. 
Return to double boiler and cook until it thickens, 
scraping the thickened mixture from the sides and 
bottom, as rapidly as it forms. 

Four or five times this quantity required for 
150 portions. The result is more satisfactory if 
prepared in the above quantity. 

Poached Eg^ 

Have ready a frying-pan two-thirds full of boil- 
ing water. Break each egg into a saucer, remove 
the pan to a cooler part of the range, slip the eggs 
into the water, cook five minutes or until the 



Digitized by VjOOQ iC 



EGGS 49 

white is firm, and a film has formed over the yolk. 
Trim oflf the rough edges, take eggs from the 
water with skimmer or large spoon, season and 
serve on slices of toast. 

Fried Eg^ 
Heat a frying-pan. Put in two tablespoons of 
ham or bacon fat. Break each egg into a saucer, 
slip them into the hot pan, and cook until the 
white is firm. Turn eggs over once while cook- 
ing, or they may be cooked only on one side. 
Season and serve hot. When cooking several eggs 
in a large pan, cut them apart before trying to 
turn or remove them. 

Creamed Eg^ 

(100 Portions) 
6 dozen hard cooked eggs 4 quarts White Sauce 

Slice the eggs, place on hot platters, and pour 
the white sauce over them. Garnish with toast 
points and parsley. 

Scalloped Eggs I 

(100 Portions) 

6 dozen hard cooked eggs 4 quarts White Sauce 
3 quarts Buttered Crumbs 

Slice the eggs and place in large buttered bak- 
ing dishes ; pour the white sauce over them, and 
cover with buttered crumbs. Bake until crumbs 
are brown. 
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Scalloped Eg^ n 

(100 Portions) 

4 dozen hard cooked eggs 3 quarts cold meat 

4 quarts White Sauce 3 quarts Buttered Crumbs 

Put the eggs through meat chopper, also cold 
meat. Sprinkle bottom of several baking dishes 
with some of the buttered crumbs; cover with a 
layer of eggs, meat and sauce; repeat; cover top 
of each dish with the remaining butteried crumbs, 
and bake until brown in a modei^te oven. Ham 
is the best meat to use for this dish. Chicken, 
veal or fish may be used. 

Devilled Eg^ 

(85 Portions) 

11 dozen eggs (hard cooked) 1 tablespoon pepper 
6 tablespoons salt % quart vinegar 

2 tablespoons mustard % quart cold water 

Cut the eggs in halves, lengthwise; remove 
yolks; mash them, and add seasoning. Mix well, 
and add vinegar diluted with cold water. Form 
into balls an refill whites. Serve three halves to 
each portion. 
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SOUPS 

Soups are divided into two great classes : soups 
with stock; soups without stock. 

Soups with stock have for their foundation, 
beef, veal, mutton, poultry, etc. They are classi- 
fied as follows : 

Bouillon, made from lean beef, delicately sea- 
soned and usually cleared. Clam bouillon is 
never cleared. 

Brown Soup Stock, made from beef (using at 
least two-thirds lean meat, the remainder may 
be bone and fat) , highly seasoned with vegetables, 
spices, and sweet herbs. 

White Soup Stock, made from chicken or veal, 
with delicate seasonings. 

ConsommS, usually made from two or three 
kinds of meat, highly seasoned with vegetables, 
spices and sweet herbs. Always served clear. 

Lamb Stock, delicately seasoned, is served as 
mutton broth. 

Soups without stock are classed as Cream 
Soups. These are made of vegetables or fish, with 
milk and seasonings. They are always thickened. 

Pur^s, made from vegetables and fish forced 
through a strainer and retained in the soup, are 
generally thicker than cream soups. 

53 
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The following recipes are calculated to make 
six portions to each quart, if served in soup plates 
or bouillon cups. For school luncheon, serve one- 
fourth quart in a soup bowl. 

General Bules 

Only clear soups should be served with a full 
dinner; cream soups and purees are so nutri- 
tious that, with bread and butter, they furnish 
a satisfactory luncheon. 

The thick portion of a cream soup or pur6e 
will separate from the liquid portion, when al- 
lowed to stand, unless bound together. To bind 
the soup, make a sauce, using fat, flour and liquid, 
as in making white sauce, and combine with the 
other ingredients of the soup. 

Soda may be used in soups made of peas and 
beans, to soften the casein; soda is used with 
tomatoes to neutralize the acid. 

Crisp crackers, croutons or soup sticks may be 
served with the soup. 

Remove all fat before serving. If soup is hot, 
remove as much as possible with a spoon, and 
that remaining with unsized paper. 

Soup Stock 

80 pounds bones and meat 1 cup salt 

15 gallons cold water 1 tablespoon peppercorns 

Clean the bones, put into large steam cooker, 
with the cold water and seasoning. Heat slowly 
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and simmer six or eight hours. Drain o£f the 
stock, add one pail of cold water to the bones, 
stir and allow to cook one-half hour, drain again, 
and add this liquid to the stock. Pour into ''stock 
pof' without removing fat and stand in refriger- 
ator until needed. Will keep a week or more, if 
the covering of fat remains unbroken. Remove 
all fat before using. 

Care of Cooker After Stock Is Bemoved 
Wash upper edge of cooker, remove bones and 
pieces of meat; half fill with water, add one- 
quarter pint (one-half cup) of washing soda, and 
boil ten minutes. Wash thoroughly with oleine 
soap and the soda water, using a brush. Use 
sand soap only when absolutely necessary, as it 
removes the tin from the surface. Glean the out- 
side with weak oxalic water and whiting, rubbed 
on with a cloth and polished with a dry flannel. 

Brown Stock 
Bones and brown pieces of meat left from roast 
beef, lamb, or veal. Cover with cold water. Cook 
slowly six hours, strain, remove all fat, and use 
as foundation for Vegetable, Barley, Noodle, or 
other Soups. 

Vegetable Soup Flavoring 

1 bushel tomatoes 10 gn>^een peppers 

1 peck okra 2 dozen ears com 

5 or 6 onions 1 cup salt 
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Skin tomatoes and cut in pieces. Chop onions 
fine; take out seeds from peppers and put them 
through the meat chopper. Mix all ingredients 
together, add salt and bring to boiling point. 
Add com, cut from the ears, and okra cut in 
small slices. Cook slowly until about as thick 
as jam. This recipe makes about ten quarts. 
Seal in jars. To each quart of any thin soup add 
two or three tablespoons of this flavoring. 

Bouillon 

(160 Portions) 

Make Brown Stock, using pieces of raw meat, 
bones and cooked meat. Two hours before serv- 
ing, add one-half cup salt, one teaspoon pepper- 
corns, one teaspoon cloves, six bay leaves, two 
cups each, chopped carrots, turnips, and cabbage, 
one cup onion, one bunch parsley, to seven gal- 
lons of stock. Strain and remove all fat. 

If desired perfectly clear, cool the soup and add 
to each gallon of stock the whites and shells of 
two eggs, well mixed with one cup cold water. 
Heat to the boiling-point, stirring constantly; 
boil three minutes, reduce the heat, and simmer 
gently fifteen minutes; remove the scum as it 
forms ; strain through cheese-cloth. 

Beef Broth 

8 pounds lean meat 4 quarts cold water 

1 tablespoon salt 
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Select meat from lower part of round, cleanse, 
remove all fat, and pass meat through meat 
grinder. Cover with the cold water and stand 
one hour in a cold place ; put saucepan over warm 
water and cook slowly until it becomes a reddish- 
brown color (167° F.), stirring frequently. 
Strain through a coarse sieve, add salt and chill. 
When cold, remove fat. To reheat the broth, 
pour into a saucepan surrounded by hot water, 
stir constantly until hot. Do not allow the water 
to boil, as this will toughen the albumen. To make 
the broth more nutritious, add the white of one 
egg to each cup of broth. This broth is intended 
especially for invalids. 

CMcken Broth 

8 pounds fowl 4 quarts cold water 

1 tablespoon salt 

Weigh, singe, clean thoroughly, and disjoint the 
fowls; remove meat from bones, discarding all 
fat; grind the meat; chop the bones. Put all into 
a saucepan, add the water, and stand in a cold 
place one hour; cook over hot water six or eight 
hours ; strain and season. When cold, remove the 
fat and serve as ordered. This broth is intended 
especially for invalids. 

Turkey Soup 

(150 Portions) 

After carving roast turkey, remove pieces of 
white meat and the stuffing from eight or nine 
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turkeys; break the bones, put into the stock ket- 
tle with leaves, roots, outside pieces of celery, and 
uncooked ends of the wings removed before roast- 
ing; cover with about six gallons of cold water, 
simmer slowly five or six hours. If allowed to 
boil, the soup will become clouded and lose the 
delicate poultry flavor. 

Strain, remove fat, season with three-fourths 
of a cup of salt, one-half teaspoon pepper, one- 
half teaspoon onion juice, and celery salt, if de- 
sired. Add the white meat cut in one-half inch 
pieces and one and one-half cups boiled rice. 

This soup may be used as a white stock in mak- 
ing any cream soup. 

Chicken Soup 
Make as Turkey Soup. The flavor may be 
varied by adding two quarts of stewed tomato be- 
fore serving. 

Cream of Chicken Soup I 

(160 Portions) 



' if the stock has not heen seasoned 



9 quarts White Sauce 
15 quarts chicken stock 
^ cup salt 

1 teaspoon pepper 

1 tablespoon celery salt 

In making the white sauce, use fat from 
stewed chicken instead of butter, as it gives a 
richer chicken flavor. 
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Cream of Chicken Soup n 
Make same as Cream of Chicken Soup I. Add 
two cups of chicken meat and one cup rice; also 
chopped parsley. 



Oyster Soup 

(150 Portions) 



450 oysters 
10 quarts water 
1 pound butter 



1% pounds flour 
^ bunch chopped parsley 
Seasoning to taste 
20 quarts milk 

Heat milk in double boiler; add flour, mixed to 
a smooth paste with cold water, and cook thirty 
minutes. Put oysters through meat chopper, add 
strained juice and water, and heat thoroughly. 
Add butter and thickened milk; season to taste 
and serve at once. 



Cream of Oyster Soup 

(150 Portions) 

9 quarts White Sauce 2 quarts cooked oysters 

4 quarts oyster Juice 10 quarts Soup Stock 

Heat the oyster juice and strain; chop oysters; 
add to the white sauce and stock ; season to taste. 



Cream of Celery Soup 

(60 Portions) 



7 quarts celery 
6 quarts meat stock 
6 quarts milk 
2 large onions 



1 tablespoon salt 

% teaspoon pepper 

1 pound flour 

1 pound butterine 
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Cook celery in the stock until very tender; then 
press through a strainer. Melt butterine, add 
chopped onion, and stir until brown; remove 
onion, add flour, seasoning, and strained celery 
stock to make white sauce. Add hot milk and 
more seasoning, if necessary. Serve at once. 

Bice Soup 

(50 Portions) 

1 knuckle veal 4 quarts milk 

6 quarts cold water 2 onions (juice) 

1 bunch pot herbs 4 tablespoons salt 

14 ounces rice 1 teaspoon pepper 

2% quarts boiling water 3 tablespoons parsley 
1 stalk celery- 
Make soup stock of veal, cold water, celery, and 
pot herbs. There should be four quarts. Cook 
rice in two and one-half quarts of boiling water 
and add veal stock, hot milk, onion juice, parsley, 
and seasoning. 

Cream of Salmon Soup 

(150 Portions) 

9 quarts White Sauce 7 quarts white soup stock 

4 quarts cooked salmon ^ cup salt 

7 quarts hot water % teaspoon pepper 

3 tablespoons chopped parsley 

Soften the salmon in hot water; press through 
a coarse sieve; add the white sauce, soup stock, 
and seasoning. 
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Cream of Tomato Soup I 

(150 Portions) 

2 No. 10 cans tomatoes 1 teaspoon soda 

1 onion 4 gallons Soup Stock 

% cup salt 9 quarts White Sauce 

Cook tomatoes, salt, and onion together until 
soft; press through strainer, rejecting only the 
seeds; add soda and stock. Mix with the white 
sauce just before serving. 

Cream of Tomato Soup 11 

(150 Portions) 

3 No. 10 cans tomato stock 2^ pounds butterine 
9 quarts water 2 pounds flour 

% ounce soda 6 ounces salt 

16 quarts milk 1 tablespoon pepper 

Add water to tomato stock and heat to boiling 
point ; add soda and keep hot. Make white sauce 
of butterine, flour, seasoning, and hot milk. Blend 
tomato stock with white sauce just before serv- 
ing. 

Vegetable Soup I 

(150 Portions) 

5 quarts carrots 1 tablespoon peppercorns 

5 quarts turnips 1 tablespoon whole cloves 

1 head cabbage 2 teaspoons thyme 

3 No. 10 cans tomatoes 1^ cups salt 

4 quarts celery 1 tablespoon celery salt 
10 quarts potatoes % teaspoon pepper 

12 onions 60 quarts water 

Wash, pare, and cut vegetables by passing 
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through meat chopper; cover with boiling water; 
add spices, seasoning, and remainder of water. 
Cook until vegetables are soft and well blended 
through soup. 

Vegetable Soup n 

(150 Portions) 

5 ^llons Soup Stock 2 quarts cooked tomatoes 

1 cup rice 1 pint cooked peas or beans 

% cup noodles 1 pint cooked com, cut from 
% cup vermicelli the cob or canned 

Cook rice, noodles, and vermicelli together in 
double boiler and add to soup stock. 
Other vegetables may be substituted if desired. 

Split Pea Soup I 

(150 Portions) 

2% quarts split peas % pound butterine 

25 quarts water 1% cups flour 

5 quarts milk % cup salt 

5 onions 1^ teaspoons pepper 

1 ham bone 

Pick over and wash peas; soak in cold water 
over night. Add ham bone and cook in double 
boiler in water in which they were soaked; add 
salt and cook four or five hours or until peas 
dissolve. Press through fine sieve with potato 
masher; all should pass through if properly 
cooked. Make a white sauce of butter, flour, salt, 
pepper, and milk; add this gradually to the 
strained peas and bring to the boiling point. Add 
more seasoning, if necessary, and serve at once. 
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Split Pea Soup n 

(150 Portions) 

5^ gallons Soup Stock 2 cups flour 

5 pounds split peas 3 tablespoons salt 

H pound butter % teaspoon pepper 

1 tablespoon celery salt 

Make sauce of butter, flour, seasoning, and 
stock; add to the cooked peas and serve. 

Barley Soup 

(120 Portions) 

5 gallons Brown Soup Stock % cup salt 
1 pound pearl barley % teaspoon pepper 

1% tablespoons celery salt 

Pick over and remove foreign substances from 
the barley; soak over night in cold water. Cook 
in double boiler until tender (about four hours) , 
add to the stock, season and serve. 

Bean Soup I 

(150 Portions) 

4% gallons Soup Stock % pound flour 

1^ gallons milk % pound butter 

1 pound dried beans 8 tablespoons salt 

2 tablespoons salt % teaspoon pepper 

2 tablespoons Worcestershire sauce 

Prepare in the same way as Split Pea Soup, 
but do not use the water in which the beans have 
cooked, as it gives a bitter taste. 
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Bean Soup U 

(150 Portions) 

8 quarts dried beans 1/3 cup salt 

2 small onions % cup flour 

1 No. 10 can tomatoes 2% quarts milk 

Water to make 8 gallons 

Soak beans over night in enough water to cover 
them. Drain, cover with fresh water, add toma- 
toes, onions chopped fine, and salt; cook until 
beans are very tender. Heat milk in double boiler, 
add flour, mixed to a smooth paste with water, 
and cook thirty minutes or longer. Add to beans, 
with enough hot water to make the soup of proper 
consistency. Season to taste and serve. 

Cream of Bean Soup 

(150 Portions) 

9 quarts White Sauce 
2 quarts string beans, cut fine 
18 quarts Stock 

^, , « I if stock has not been seasoned 

% teaspoon pepper j 

Make white sauce; add stock. Just before 
serving, add the finely chopped beans. Season to 
taste. 

Cream of Lima Bean Soup 

(150 Portions) 

Make as Cream of Bean Soup, using three 
quarts of lima beans. Put beans through a sieve 
and add White Sauce gradually. 
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Cream of Potato Soup 

(150 Portions) 

9 quarts White Sauce % cup salt 

15 quarts Stock % teaspoon pepper 

2 quarts mashed potatoes 1 tablespoon celery salt 
1 teaspoon onion juice 
Make white sauce; add it gradually to the 
mashed potatoes^ stirring until perfectly smooth; 
add the soup stock and seasoning. 

Cream of Spinach Soup 

(150 Portions) 

9 quarts White Sauce 18 quarts Stock 

1 quart strained cooked % cup salt (if stock has not 

spinach been seasoned) 

% teaspoon pepper 
Make white sauce, add stock ; just before serv- 
ing, mix with the strained spinach. 

Turkish Soup 

(150 Portions) 

3 No. 10 cans tomato stock % tablespoon whole cloves 
3 gallons water ^ tablespoon peppercorns 

3 small onions % tablespoon thyme 

1% bay leaves 1% pounds rice 

1 teaspoon soda 4 ounces salt 

2 teaspoons pepper 
Cook the tomato stock, water, onions, bay 
leaves, cloves, peppercorns, and thyme together 
about one-half hour; strain and add the soda. 
Boil the rice until tender, add rice and water in 
which it was cooked to the tomato mixture. Sea- 
son to taste with salt and pepper and serve. 
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Clam Chowder 

(150 Portions) 

130 clams 1 pound flour 

1^ quarts clam juice 2 ounces salt 

3 quarts diced potatoes Cayenne 

4 onions (chopped fine) Parsley 

% pound butterine 20 quarts milk 

Water to make 30 quarts 

Heat milk in double boiler, add flour, mixed to 
a smooth paste with cold water, and cook thirty 
minutes or longer. Pick over clams, strain juice; 
put clams through meat chopper and heat all to- 
gether in a double boiler. Melt butterine, add 
finely chopped onions; cook until light brown and 
pour into saucepan; add potatoes, cover with 
boiling water and cook until potatoes are tender. 
Add clams and juice, thickened milk, seasoning, 
parsley, and more water, if necessary. Blend 
thoroughly and serve at once. 

Com Chowder 

(150 Portions) 

2 No. 10 cans com 1 pound flour 
4 quarts diced potatoes 3 ounces salt 

3 onions (chopped fine) Cayenne 

% pound butterine 1 bunch parsley 

14 quarts milk Water to make 30 quarts 

Heat com in double boiler with one-half the 
milk. Make white sauce of butterine, flour, and 
remainder of the milk; cook in double boiler one- 
half hour. Cover potatoes and onions with boil- 
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ing water and cook genfly until tender. Add 
white sauce, seasonings, parsley, and com mix- 
ture. Blend carefully and serve. 
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XI 
OYSTEBS 

(General Bules 

Oysters are in season from the first of Septem- 
ber to the first of May; they may be obtained dur- 
ing the summer months, but are of poor flavor. 

When raw oysters are served, use a small vari- 
ety. 

Prepare oysters by pouring cold water over 
them in a colander; remove pieces of shell; strain 
the juice through a cloth. 

Oysters require little cooking and should not 
be cooked at a high temperature, as this will cause 
them to become tough. 

4 

Baw Oysters 

Blue Points or other small oysters should be 
used. Allow six oysters to each person. The 
shells should be scrupulously clean, and the oys- 
ters served on the deep shell. Arrange with 
valve end of shells toward center of plate and a 
slice of lemon in the center. Or, they may be 
removed from shells and served on a bed of 
crushed ice with lemon and parsley. 

71 
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Creamed Oysters 

(150 Portions) 

6 gaUons oysters 2% quarts flour 

14 quarts hot milk 2/3 cup salt 

10 quarts oyster juice 2/3 teaspoon pepper 

8 pounds butter 1 teaspoon ground mace 

Drain liquid from oysters ; rinse with cold 
water; remove pieces of shell. Heat and strain 
juice to remove scum. Heat oysters until edges 
curl and they become plump ; stir frequently while 
heating. 

Make White Sauce of the flour; butter, salt, 
pepper, mace, milk, and oyster juice ; add cooked 
oysters to the sauce, keep hot in a double boiler. 

Fanned Oysters 

(150 Portions) 
7 gallons oysters 2 pounds butter 

Drain and cleanse the oysters. Heat one- 
fourth cup butter in frying-pan, add about one 
quart of the oysters ; sprinkle with salt and pep- 
per. Cook, stirring all the time, until the edges 
curl and body becomes plump. Pour into double 
boiler to keep hot until served ; do not allow water 
in the outer part of double boiler to boil, as this 
will toughen oysters. 

Repeat method until all are cooked. Serve on 
toast. 

Oyster juice and oysters left from panned oys- 
ters are used the following day to make Cream 
of Oyster Soup. 
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Scalloped Oysters 

(150 Portions) 

6 gallons oysters 20 quarts seasoned buttered crumbs 
5 quarts oyster juice 

Prepare oysters as for Creamed Oysters. Pre- 
pare crumbs as for Poultry Dressing, omitting 
poultry seasoning. Place in baking dishes a layer 
of crumbs, cover with a layer of oysters, then 
another layer of crumbs and oysters; pour over 
this one cup of oyster juice and cover all with 
crumbs. 

Bake in hot ovens one-half hour. 

Fried Oysters 

(150 Portions) 
5 gallons prime oysters Fine bread-crumbs 

4% dozen eggs mixed with 2 teaspoons salt 1 ^^ ^i^^h qt. 
8 cups cold water % teaspoon pepper J of crumbs 

Clean and drain oysters; dip in seasoned 

crumbs, egg, and again in crumbs; cook in deep 

fat; drain on paper. 

Oyster Fricassee 

(80 Portions) 

320 oysters Cayenne 

1 pound butter 1 pound butterine 

4 teaspoons salt 1 pound flour 

4 quarts milk 

Melt butter, add seasoning and strained oys- 
ters. Cook until the edges curl, and keep hot in 



Digitized by VjOOQ IC 



74 INSTITUTION RECIPES 

double boiler. Make thick white sauce of butter- 
ine, flour, and hot milk; add oysters and enough 
oyster juice to make sauce of creamy consistency. 
Add more seasoning if desired, and serve on 
squares of toast; four oysters to each portion. 
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xn 

FISH 

General Bules 

Fish must be perfectly fresh and should be kept 
in a cold place until cooked. Do not put in refrig- 
erator with other food on account of odor; keep 
an ice-box especially for fish. The flesh should 
be firm and the eyes bright and not sunken. 

Frozen fish may be kept for a long time, but 
must be used at once when thawed, as it spoils 
more quickly than fresh fish.- Thaw frozen fish 
in cold water. 

The inside and outside of fish should be thor- 
oughly cleansed with a cloth wet with salt water; 
the head, tail, fins, and organs should be removed. 
White fish which are dry should have butter 
rubbed over them before broiling. 

When fish is cooked, the flakes or flesh sepa- 
rates from the bones. It should be served hot, 
with a sauce, or garnish with lemon, hard-cooked 
eggs, or parsley. 

Cold cooked fish may be used in various ways, 
as Creamed, Scalloped, etc. 

Boiled Fish 

(160 Portions) 
Remove heads and fins of thirty pounds fish, 

77 
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and wash thoroughly. Place fish on the rack in 
fish kettle one-half full of boiling, salted water; 
boil five minutes, then reduce the temperature and 
simmer until the flakes of fish separate from the 
bones. The length of time depends upon the size 
of the fish, varying from eight to fifteen minutes 
for each pound. Remove from the water at once 
and serve with Egg or Tomato Sauce. 

Egg Sauce I 

8 quarts boiling water 3 cups flour 

2 quarts hot milk % cup salt 

1 pound butter % teaspoon pepper 

15 hard-cooked eggs 

Make sauce of butter, flour, seasoning, and hot 
liquid. Chop eggs in a wooden bowl and add to 
the sauce in a double boiler. Serve hot. 

Serve with Baked or Broiled Fish. 

Egg Sauce II 
Make as Sauce I, omitting milk, using five 
quarts water and one-quarter cup lemon juice. 
Use with Baked Salmon. 

BroUed Fish 

(150 Portions) 

Clean thirty pounds fish and split down the 
back; remove backbone. Sprinkle with salt and 
pepper and place in well-greased wire broiler, 
with the thick portion of the fish near the hinge. 
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Thick fish should broil slowly over a moderately 
hot fire ; if thin, a quick fire is better. Broil first 
on the fiesh side, then turn and broil on skin side. 

To remove fish, loosen from the broiler on both 
sides, by lifting the wires slowly, then turn the 
fish on a hot platter or the pan of steam table. 
Spread with melted butter. 

Shad and bluefish are most frequently cooked 
in this way. 

Sauted Fish 

(150 Portiona) 

Thirty pounds of fish prepared as for broiling. 
Season each piece with salt and pepper; cover 
with sifted bread-crumbs. Cover the bottom of 
pan with bacon or ham fat; when hot, put in the 
fish with the flesh side down; brown, turn, and 
brown on skin side. Serve with skin down. 

Any small fish may be cooked in this way, and 
the large ones may be cut in slices or steaks, then 
sauted. 

Baked Shad 

(150 PortioDfl) 

Have the head, scales, and organs removed from 
nine shad; wash thoroughly and dry inside. Fill 
body with seasoned buttered crumbs (see Dress- 
ing for Baked Fish), fasten the sides together 
with skewers. Cut gashes in one side of the shad 
about one and one-half inches apart and place 
in each incision a strip of bacon. Place fish on 
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racks in baking pans, sprinkle with salt, pepper 
and flour; cover the bottom of pan with water 
and place in hot oven. Bake one and one-half 
hours; baste every fifteen minutes, but do not 
turn the shad while baking. Serve with Egg 
Sauce I. Twelve quarts of dressing needed. 
After fish are filled, place the remaining dress- 
ing in a baking dish, baste with water from the 
fish pan, and bake twenty minutes. Serve with 
the shad. 
Shad are in season from February to June. 

Dressing for Baked Fish 
Made as Poultry Dressing, omitting the poultry 
seasoning and using one-half cup chopped cucum^ 
ber pickle. 

Baked Salmon 

(150 Portions) 

Prepare thirty pounds salmon, stuff, and bake 
as Shad, allowing two hours if the fish is very 
thick. 

Serve with Egg Sauce II. 

Baked Halibut 

(150 Portiona) 

Prepare thirty pounds halibut, and stuff as 
Shad ; bake two and one-half hours if very large. 
Serve with Egg Sauce I or II. 
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Codfish Balls 

(800 BaUe) 

10 pounds salt codfish 15 eggs 

20 pounds raw potatoes 1 quart milk 

^ cup butter 1 teaspoon pepper 

Soak fish in warm water one hour or longer ac- 
cording to the hardness ; if very salty, change the 
water while soaking. Pick into pieces and re- 
move all bones and tough skin. Pare potatoes 
and cut in one-inch cubes. Mix codfish and pota- 
toes, put into steamer basket and steam until 
potatoes are soft. Drain and put through food 
grinder. Heat milk and butter together, pour 
over the beaten eggs; mix with mashed fish and 
potato, add pepper and salt if necessary. C!ool, 
form into balls with flour or dried bread crumbs. 

Fry in hot fat and drain on paper. 

Baked Codfish 

(200 Portions) i 

24 cans codfish ^ cup salt 

3H pecks potatoes 1 teaspoon pepper 

2 dozen eggs 1 pound butterine 

2 quarts milk 

Pare, boil, and mash the potatoes ; mix with the 
canned fish and add seasoning, beaten eggs, 
melted butterine, and milk. Beat thoroughly and 
pour into greased baking pans. Bake until heated 
through and brown on top. When eggs are 
scarce, half the number may be used. 
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Codfish k la Creme 

(150 Portiona) 

16 cans codfish 10 yolks of eggs 

2 pecks potatoes (boiled % cup salt 

and diced) % teaspoon pepper 

8 quarts White Sauce % teaspoon nutmeg 

Make white sauce and pour over the beaten 
yolks of eggs. Add flaked fish, diced potatoes, and 
seasoning to taste. Pour into greased baking 
dishes, cover with buttered crumbs, and bake 
until crumbs are brown. 

Scalloped Fish 

(160 Portions) 

16 cans codfish % pound butterine 

4 quarts milk ^ pound flour 

4 quarts water 1 teaspoon salt 

^ teaspoon pepper 

Make white sauce of butterine, flour, milk, and 
water; add seasoning and mix with the fish. Pour 
into baking pans, cover with seasoned buttered 
crumbs, and bake until crumbs are brown. Cold 
flaked fish, of any kind, may be used in place of 
the codfish. 

Scalloped Salmon 

(160 Portions) 

24 cans salmon 2 tablespoons salt 

12 quarts Buttered Crumbs % cup milk to each baking 

dish 

Remove oil and large bones from the salmon; 
break it into small pieces. Prepare buttered 
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crumbs as for Scalloped Oysters and arrange in 
the dishes in the same way, using milk instead of 
oyster juice. Bake until thoroughly heated and 
a golden brown. 

Creamed Salmon 

(150 Portions) 

24 cans salmon 9 quarts White Sauce 

Prepare salmon as for Scalloped Salmon; place 
in large mixing basin, cover tightly, and heat in 
steamer. Mix with white sauce and serve in 
vegetable dishes. 

Salmon Cutlets |a|r Mr Alfc#%Aj 

(60 Cutlets) IDh HiiUpWnf , 

6 cans salmon 2 tablespoons salt 

6 ounces butterine 1/3 teaspoon cayenne 

% pound flour % cup parsley 

1% quarts milk Juice 4 lemons 

Drain salmon, pick to pieces, and remove bones. 
Make thick white sauce of butterine, flour, and 
hot milk. Add to seasoned salmon; mix well and 
spread on platters to cool. When quite cold, 
shape into cutlets, dip in egg and *crumbs, and 
fry in deep fat. Serve with Tomato Sauce. 

Creamed Lobster 

Use same amount and prepare in same way as 
Creamed Salmon. 
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Scalloped Grabs 

4 or & gallons fresh crab meat 
1 cup milk to each baking dish 
12 quarts Buttered Crumbs 
Prepare as Scalloped Salmon. 
It is essential that crab meat be absolutely 
fresh. 

Devilled Grabs 

(80 Portions) 

5 quarts crab meat Cayenne 

5 tablespoons salt 6 eggs 

1 tablespoon pepper 1 pound butter 

2 tablespoons mustard 1 pound flour 
1 tablespoon Worcestershire 5 quarts milk 

sauce 

Add seasoning and slightly beaten eggs to the 
crab meat. Make white sauce of butter, flour, 
and milk, and add to the seasoned meat. Mix 
well; fill individual baking dishes; cover with 
seasoned buttered crumbs, and brown in a mod- 
erate oven. 
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MEATS 

Good beef should be firm, elastic and when lint 
cut, a purplish red, becoming a bright red and 
moist upon exposure to the air. The lean meat 
should be well mottled with fat; a thick layer 
of light straw-colored fat extending over the rib 
and loin cuts. The kidney suet should be white 
and crumbly. Lean beef, with very little fat, is 
tough and is usually taken from a poor underfed 
animal. If beef is very dark or greenish in tint, 
the meat is stale. 

Veal should be pink in color and have white 
fat. When the flesh lacks color it has come from 
too young an animal. White lean veal is unfit 
for use. Beef may be served rare, but veal must 
be thoroughly cooked. 

The characteristics of good mutton are thie 
same as those of beef, except that the flesh is 
lighter in color and the fat whiter. The strong 
flavor of mutton is greatly reduced if the pink 
membrane, which surrounds the meat, is removed 
before cooking. The fat of mutton has a strong, 
disagreeable flavor, and most of it should be 
removed. It is not good for cooking purposes, 
and can only be used for soap making. 

The flesh of lamb is lighter in color than that of 
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mutton and has a much more delicate flavor. 
Mutton is sometimes served rare, but lamb is 
classed with white meats and must be well cooked. 
The lean meat of pork should be firm, and of 
a pale pink color; the fat, hard and white. Soft, 
flabby meat with tiny kernels in it should not be 
used. Pork is rather difficult of digestion, be- 
cause of the large amount of fat it contains, and 
should only be served during the winter months. 

General Boles 

Meat should be removed from the paper in 
which it was wrapped and kept in a cool place* 

Meat must be weighed, trimmed, and wiped 
with a damp doth. 

Only tender cuts of meat should be broiled, pan- 
broiled, or roasted. When meat is to be cooked 
by any of these methods, it is first seared, then 
the temperature slightly lowered; by searing, the 
albumen on the outside of the meat is hardened 
and the meat is cooked in its own juices. 

Tough meat should be cooked in water; boiling 
water hardens the albumen on the outside and 
keeps in the juices. Meat should be put in boil- 
ing water and the water allowed to boil five or 
ten minutes, then cooked at a low temperature 
until tender. If the water bubbles, it is too hot. 
All tough meat may become tender if cooked in 
this way. The time for roasting or cooking meat 
in water varies with the weight and quality. 
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Stock and broth are prepared by soaking in 
cold water and cooking at a low temperature sev- 
eral hours. 

The meat which remains after straining may 
be used in any place where cooked meat is used, 
with the addition of a little fresh meat to give it 
flavor. 

The fat must not be removed from stock, as it 
excludes the air and prevents decomposition. It 
must be entirely removed before using stock or 
broth, and may be used for cooking, in place of 
dripping. 

The trimmings of fat from meat should be 
clarified and may be used for f rsdng or for mak- 
ing soap. 

BEEF 
Boast Bibs of Beef 

(150 Portions) 

t'orty-five pounds of beef in two pieces. 

Cleanse, remove spinous processes, shoulder- 
blade, and piece of cartilage; skewer into shape, 
dredge with salt, pepper, and flour. Place on 
racks in roasting pans, rib side up. Cover bot- 
tom of pans with water and put into hot oven. 
Baste with water and fat, which has been tried 
out, every twenty minutes, adding more water to 
pans as needed. When brown and about half 
cooked, turn the roasts with the skin side up that 
they may become a rich brown. 
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Roast about ten minutes to each pound of 
meat, starting in hot oven and decreasing heat 
after roasts have browned on both sides. 

If meat is very cold, stand in kitchen two hours 
before roasting, otherwise it will brown before 
heating through, and meat will be raw in center 
and overdone on the outside. 

Koast Beef Oravy 

1% cups beef drippings M teaspoon pepper 
2 cups sifted flour 4 quarts boiling water or 

% cup salt Soup Stock 

Take beef drippings from roasting pan, add 
flour, seasoning, and hot liquid as for White 
Sauce. 

When roast is removed, pour fat and water 
from pan and save for soup stock and gravies. 
Pour sauce into the roasting pan and stir until 
gravy is brown and richly flavored. 

To Carve Boast Beef 

Place roast on pan of steam table, skin side 
up, thick part of meat away from carver, hold- 
ing the meat firmly with a carving fork. With a 
sharp, thin-bladed knife cut the roast in thin 
slices at right angles to the ribs and cut slices 
from ribs. A little of the juice (dish gravy) 
which collects in the pan should be served with 
each slice of meat. 
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Cold Boast Beef 
Prepare as Roast Beef. Cook the day before 
using. Twenty-five pounds required in addition 
to roast left from dinner the day before. 

Beef k la Mode 

(150 Portions) 

30 pounds round of beef 2 cups diced turnips 

8 ounces beef dripping 2 cups diced carrots 

1 teaspoon pepper 2 cups diced onions 

2 tablespoons salt 2 cups diced celery 
Flour 4 bay leaves 

2 quarts boiling water 

Wipe meat with a damp cloth, dredge with salt, 
pepper and flour. Heat drippings in a large ket- 
tle and brown meat, first on one side and then on 
the other. Place on rack in the kettle, add vege- 
table, bay leaves, and boiling water. Cover and 
cook very slowly from seven to eight hours, or 
until tender. Strain liquor remaining in kettle, 
and use in making brown gravy as for Roast 
Beef. 

Beef Stew 

(150 Portions) 

40 pounds beef from the 2 onions 

round 6 cups flour, cold water to 
8 quarts potatoes cut in moisten 

%-inch cubes % cup salt 

8 cups carrots cut in H- % tablespoon pepper 
inch cubes 
Cleanse, remove large pieces of fat, and coarse 
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skin from meat, cut in one-inch cubes, and cover 
with boiling water; boil five minutes; reduce the 
temperature by removing to steam table and cook 
slowly three hours until meat is tender. Add 
seasoning for the last hour. Cook all vegetables 
together in boiling water; add to stew fifteen 
minutes before serving. Make thin batter by 
adding cold water, gradually, to the flour; pour 
into the stew, stirring constantly, but slowly, 
until the stew thickens and begins to boil. 

Serve with Toast Points or Dumplings. 

Brown pieces of Cold Roast Beef give this 
stew a rich flavor. 

Broiled Beefsteak 
Cleanse thirty pounds sirloin steak, remove 
superfluous fat, place on rack of charcoal broiler, 
sear on both sides, then turn every ten seconds 
until steak is done. Six or eight minutes re- 
quired. Season and serve on hot platters. 

Hamburg Steak 

(150 IV>rtioii6) 

40 pounds round of beef 1 cup chopped parsley 
1 cup salt 1 tablespoon pepper 

Remove large pieces of fat and tough connec- 
tive tissue. Cleanse, cut in small pieces, pass 
through meat grinder; mix seasoning through 
the meat, and shape in small, flat cakes, each 
pound of meat making seven cakes. 
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Pan-broil and serve with Brown Gravy or To- 
mato Sauce. 

Beef Loaf 

(84 Portions) 

12 pounds top of round 6 tablespoons salt 

(finely chopped) 1 tablespoon pepper 

2 quarts milk 2 loaves bread 

Moisten bread in a little cold water, press dry, 
break in pieces, and add to the meat with the 
seasonings. Add milk and mix all the ingredi- 
ents together. Form into six loaves and bake 
one hour in a moderate oven. Serve with brown 
sauce. 

Beef on Toast 

(150 Portions) 

24 pounds round of beef 2/8 pound butterine 
3 small onions 1 pound flour 

1/3 cup salt 8 quarts boiling water 

2 teaspoons pepper 1 1/3 teaspoons beef extract 

150 pieces toast 

Put beef and onions through meat chopper. 
Mix together with the seasoning and cook in fry- 
ing pans, stirring constantly, until meat is well 
browned. Remove from pan and keep hot in 
double boiler. Brown butterine, add flour, and 
gradually the boiling water in which the beef ex- 
tract has been dissolved. Cook twenty minutes 
and strain over the meat. Serve on toast. 
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Frizzled Beef 

(150 Portions) 

15 pounds smoked dried beef 4 cups bntter 
6 quarts hot milk 6 cups sifted flour 

4 quarts hot water No salt 

4 cups butter for cooking meat in pans 
Remove skin and chip the beef. Place in col- 
ander, in hot water; stand five to ten minutes, 
and drain. Heat one-half cup butter in French 
frying-pan and add about one-eighth of the 
meat; stir constantly over a hot fire untU the 
meat has browned and curled. Remove to a mix- 
ing basin and keep hot on steam table while more 
meat is cooked in same way. Make white sauce 
of the butter, flour, milk, and water, and mix with 
the frizzled meat. 

Corned Beef 
Wash twenty pounds corned beef, cover with 
cold water, heat slowly to boiling point, boil five 
minutes, then reduce temperature and cook until 
tender. 

Gold Corned Beef 
Thirty pounds corned beef cooked as for Corned 
Beef, cool in water in which it was boiled. Serve 
following day cut in thin slices. 

Boiled Tongfue 
Cook the same as Corned Beef. If the tongues 
are very salt they should be soaked in cold water 
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several hours, or over night, before cooking. 
Take from water when slightly cooled and re- 
move the skin. Serve cold; cut in thin slices. 

LAMB 
Boast Lamb 

(150 Portions) 

Remove bone from seven legs of lamb ; cleanse. 
Tie in shape with twine, place on racks in roast- 
ing pan, sprinkle with salt, pepper, and flour; 
cover bottom of pan with water. Place in hot 
oven and baste every twenty minutes. When 
brown and about half done, turn each piece. 
When upper side is browned, reduce the tempera- 
ture of the oven. As lamb is served well done, 
roast about two and one-half hours. Add more 
water to pans when necessary. 

Make gravy as for Roast Beef Gravy and 
brown in same way. 

To Carve Boast Lamb 
Hold meat firmly with carving fork, and with 
a sharp knife cut in thin slices across grain of 
the meat, beginning at the top of leg. 

Gold Boast Lamb 

(150 Fortiona) 

Five legs of Cold Roast Lamb cooked. Carve, 
serve on the platter with Mint Sauce. 
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Hint Sauce 

2 cups mint leaves 3 cups water 

2 cups vinegar 1 cup sugar 

Dissolve sugar in the water and add vinegar. 
Pour over the finely cut mint leaves and cook in 
double boiler for one-half hour. Do not allow 
to boil. Cool and serve with cold or hot Roast 
Lamb. 

Broiled Lamb Chops 

(150 Portions) 

Cleanse thirty-five pounds chops, remove super- 
fluous fat, place in wire broilers, and broil as 
Beefsteak over charcoal fire. Season and serve 
on hot platters. 

VEAL 

Boast Veal 

(150 Portions) 
80 pounds fillet of veal 12 quarts Poultry Dressing 

Cleanse meat, trim off tough skin, cut in four 
or five pieces; cut a pocket in center of each; fill 
with poultry dressing; tie in long, round pieces. 
Cook as Roast Beef. 

Veal should be served very well done; should 
roast fifteen minutes to each pound of meat. 
Serve with gravy made as Roast Beef Gravy, 
using butter when there is not sufficient dripping. 
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Veal Cutlet 

(150 Portions) 

35 pounds veal cutlet Dried bread crumbs 

1% dozen eggs 2 teaspoons salt jtoeachqt. 

1 cup cold water ^ teaspoon pepper of crumbs 

Wipe and cut meat in suitable pieces for serv- 
ing. Beat eggs until well broken, but not foamy; 
add the water. Dip each piece of cutlet in the 
beaten egg, then cover with the seasoned crumbs ; 
press the crumbs on in order to make them ad- 
here firmly. Fry in hot, deep fat until a golden 
brown; requires about one minute. 

Remove cutlets from fat, place in baking pans, 

and pour over them Tomato Sauce; cover the 

pans tightly and allow to cook slowly on steam 

table about two hours. 

Twice the quantity of Tomato Sauce required. 

Veal Fricassee 

(150 Portions) 

35 pounds veal cutlet. 4 cups butter 

Boiling water 6 cups flour 

% cup salt 12 quarts water in which 

^ teaspoon pepper meat has cooked 

1 onion 

Cleanse meat; cut into pieces suitable for serv- 
ing, place in saucepans, and cover with boiling 
water; boil five minutes, add seasoning, then re- 
move to steam table and cook slowly two hours. 
Remove meat, saut6 in hot butter, using only 
enough butter to cover bottom of pan. Strain 
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stock in which meat was cooked and use in mak- 
ing Brown Sauce to pour around the veal. As 
stock is seasoned omit salt and pepper in sauce. 
Serve on meat platters with Toast Points or 
Dumplings. 

Brown Sauce 

4 cups butter % cup salt 

6 cups flour % teaspoon pepper 

12 quarts stock or water 

Brown butter, add flour, and stir until well 
browned; add gradually the stock or water. Add 
seasoning. 

Veal Loaf I 

(150 Portions) 

85 pounds meat and bone % teaspoon pepper 
from leg of veal 2 onions chopped fine 

1 cup salt Hard-cooked eggs 

Wipe and cut meat in one-pound pieces; crack 
bones and place all in saucepans ; cover with boil- 
ing water; boil five minutes; remove to steam 
table and cook slowly two or three hours. When 
nearly done, add salt, pepper, and onion. Drain 
and force meat through grinder; add more sea^ 
soning if necessary; place liquid on fire and boil 
until it is reduced to about eight quarts. Strain, 
garnish bottoms of moulds with slices of Hard- 
Cooked Eggs and parsley; cover with meat and 
pour over it the liquid; press and chill; serve 
moulds on platter garnished, or cut in slices be- 
fore serving. 
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Veal Loaf II 

(150 Portions) 

30 pounds veal ^ cup salt 

1 pound fat salt pork or 2 onions chopped fine 

beef suet 1 teaspoon pepper 

10 cups crackers crumbed 10 eggs 

% cup meat seasoning 2^ cups melted butter 

Cleanse, remove skin and membrane from the 
meat. Force meat and pork through meat 
grinder, then add crackers, salt, onion, pepper, 
melted butter, and beaten eggs. Pack in small 
bread pans, smooth evenly on top, cover each 
pan, and bake slowly three hours or steam three 
hours and brown in oven. Cool in the pans in 
which it is baked. Cut in thin slices for serv- 
ing. Beef may be used in place of veal. 



FOBE 
Koast Fork 

(150 Portions) 

Cleanse thirty-five pounds rib and loin of pork, 
remove all bones except the ribs and flat bones 
near tenderloin, dredge with salt, pepper, and 
flour. Place on racks in roasting pans, rib side 
up ; cover bottom of pans with water and put into 
hot oven. Baste with water and fat which has 
tried out, every twenty minutes, adding more 
water to pans as needed. When brown and about 
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half cooked, turn roasts with skin up, that the 
fat may become a rich brown and crisp. Roast 
about fifteen minutes to each pound of meat, re- 
ducing temperature of oven after meat is brown. 
Serve with Franconia Potatoes. No gravy is 
made for roast pork. 

Fork Chops 

(150 Portions) 

Prepare thirty pounds chops and cook as Lamb 
Chops ; after chops are brown, broil more slowly 
that they may be thoroughly cooked. Season and 
serve. 

Broiled Ham 

(160 Portions) 

Remove extra fat from fifteen pounds thinly 
sliced ham; cleanse, place in wire broilers, and 
broil slowly over charcoal fire. Serve on hot 
platters. 

Boiled Ham 

Remove bones from six ten- or twelve-pound 
hams, and tie to hold in shape. Wash and cover 
with cold water; heat gradually to boiling-point; 
reduce temperature and cook slowly about three 
hours. Draw the hot water off and cover with 
cold water; when hams have cooled, remove from 
water and put in refrigerator. 
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Baked Ham 

Prepare and cook as Boiled Ham ; remove from 
the boiling water at the end of two hours; re- 
move twine and rind; spread thickly with Dried 
Bread Crumbs and a little brown sugar and stick 
with cloves, about three-fourths of an inch apart 
Place hams on racks in baking-pan and bake 
about an hour until a rich brown. Serve hot or 
allow to cool for sliced ham. 



Creamed Ham 

(150 Portions) 

3 boiled or baked hams 

8 quarts White Sauce made without salt 

Remove rind, thick layer of fat, and dark 
skin. Cut in slices one-half inch thidc, then into 
one-half inch strips; place in covered saucepan 
and heat in steamer. Mix with White Sauce and 
serve. 

Breakfast Bacon 

(150 Portions) 

Place fifteen pounds sliced bacon on racks Ib 
the baking-pans, fitting the pieces as closely to- 
gether as possible; cover bottoms of pans with 
water and place in hot ovens. When bacon be- 
comes brown on top, turn and brown the other 
side; about forty-five minutes required. 
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USES FOB COOKED MEATS 
Scalloped Meat 

(150 Portions) 

18 quarts chopped meat 5% tablespoons Worcester- 
6 quarts Buttered Crumbs shire sauce 

9 quarts Brown Gravy % cup salt 

% teaspoon pepper 
Use brown gravy left from Roast Beef, Lamb, 
or Veal ; heat, add Worcestershire sauce, salt, and 
pepper to taste. Put meat in baking dishes; pour 
over it the hot gravy, cover with buttered 
crumbs, and brown in oven. 

Hash I 

(150 Portions) 

Prepare meat as above; heat and mix Brown 
Gravy with the meat; serve in vegetable dishes 
or on toast, garnished with slices of Hard-Cooked 
Eggs. Serve with Tomato Sauce. 

Hash II 
Prepare as Hash I, using Tomato Sauce mixed 
with the meat instead of Brown Gravy. 

Corned Beef Hash 

(150 Portions) 

12 pounds corned beef % teaspoon pepper 

Mashed potatoes Salt to taste 

Remove skin and gristle from cooked corned 
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beef, weigh; put through meat grinder and add 
twice the quantity of potatoes and seasoning. 
Grease the bottom of baking pan, spread mixture 
evenly and brown in oven. Cut in squares and 
serve. 



Baked Hash 

Make as Corned Beef Hash, using chopped ham 
or a mixture of other meats. 



Croquettes 

(150 Portiona) 

12 pounds chopped meat 1% grated nutmegs 
1 pound butter 1 cup Worcestershire 

% pound flour 2 teaspoons onion extract 

4 quarts stock 1 teaspoon pepper 

^ cup salt 1 onion 

Grind meat finer than for Scalloped Meat, mix- 
ing onion through the meat while grinding. 
Make Brown Sauce of butter, flour, stock, and sea- 
soning; stir into the meat and pour into buttered 
shallow pans. When cool, form into shape, using 
one rounding tablespoonful for each croquette, 
then roll in Dried Crumbs, dip in beaten eggs and 
crumbs again. Fry in smoking fat until brown ; 
drain on paper. 

Serve with or without Tomato Sauce. 
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Casserole of Bice and Meat 

(70 Portions) 

6 pounds cooked meat 1% quarts stock 

8 pounds uncooked rice 6 eggs 

6 ounces fine bread-crumbs 4 tablespoons salt 
4 tablespoons chopped pars- 1 tablespoon pepper 

ley 2% tablespoons salt 

3 onions (juice) (used in boiling rice) 

Chop the meat and mix with the seasonings, 
onion juice, parsley, crumbs, and beaten eggs. 
Add enough stock to make the mixture pack 
easily. Line buttered baking dishes with the 
cooked rice, fill with the meat, and spread re- 
mainder of the rice over the top. Cover tightly 
and steam or bake two hours. Serve with Tomato 
Sauce. 
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XIV 
POTTLTEY 

To Select Poultry 

A young chicken has many pinfeathers on the 
body, the skin is smooth, clear, and tender, the 
feet soft, an inch or more of cartilage at the end 
of breastbone. When chicken becomes a year 
old, it is called fowl. The body then has many 
hairs, the skin is thick and yellow, owing to the 
layer of fat which forms under the skin as the 
fowl grows older. The scales on legs and feet 
become coarse and the spurs long; cartilage at the 
end of breastbone hardens and is very firm. 

There is a larger amount of meat in proportion 
to the bone in a fowl than in chicken, hence the 
advantage of selecting fowl to stew, fricassee, and 
serve cold. 

To Dress and Clean Poultry 

Singe by holding the chicken over a flame from 
gas, alcohol, or burning paper. 

Cut off the head, turn back the skin, and cut 
the neck off quite close; take out windpipe and 
crop, cutting off close to the body. Cut through 
the skin around the leg one inch below the leg 
joint. Take out the tendons and break the leg at 
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the joint; in old birds each tendon must be re- 
moved separately by using a skewer. 

Remove pinf eathers with the point of a knife. 
Remove oil bag from the tail. 

The internal organs are not always removed be- 
fore the chicken is sold. If they have not been 
removed, make an opening under one of the legs, 
or at the vent, and remove them carefully, leav- 
ing a strip of skin above the vent. The intestines, 
gizzard, heart and liver should all be removed to- 
gether; care must be taken that the gall-bladder, 
which lies under the liver, be not broken ; it must 
be carefully cut away from the liver. The lungs 
and the kidneys lying in the hollows of the back- 
bone must be carefully removed. Press the heart 
to extract any blood. Take off outer coat of giz- 
gard; this, with the heart and liver, constitutes 
the giblets, to be used for making gravy. Wash 
rhe giblets, put into cold water, heat quickly, and 
cook until tender. 

The liver requires only a short time for cook- 
ing. When preparing several chickens, the livers 
may be saut6d and served with a brown gravy. 

Boast Turkey 

(150 Portions) 

9 turkeys (75 pounds dressed) 
12 quarts Poultry Dressing 

Singe, remove all feathers and oil gland, also 
any organs that may remain in the turkey; wash. 



Digitized by VjOOQ IC 



POULTRY 109 

Cut off two sections of the wings and reserve 
these for soup. Fill body of turkeys with poultry 
dressing; close the opening with skewer; tie legs 
to tail with twine. Dredge with flour, salt, and 
pepper; place on rack in roasting pans, breast 
downward, cover bottom of pan with water, place 
in hot oven and roast three hours, basting every 
twenty minutes. When brown, turn and brown 
the breast; reduce the temperature the last hour. 
Serve with Giblet Sauce. 



Poultry Dressing 

4 quarts crumbs 2 teaspoons poultry season- 

1 tablespoon salt ing 

% teaspoon pepper 1 cup melted butter 

Prepare as for Buttered Crumbs, add the sea- 
soning, then stir in the butter. This quantity 
enough to fill nine turkeys. 

Giblet Sauce 

2 cups fat from pan % cup salt 

2^ cups sifted flour 6 quarts water from pan or 

% teaspoon pepper boiling water 

Giblets from 6 turkeys 

Clean and cook giblets in water until tender, 
drain, cut in one-half inch pieces, use water as 
part of the six quarts. Make brown sauce of the 
remaining ingredients; stir into it the chopped 
giblets. Serve hot. 
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Boast Chicken 

(150 PortioDfi) 

Prepare seventy-five pounds dressed chickens, 
stuff, and cook as Roast Turkey. Two hours will 
be required to roast an oven full of chickens. 

Serve with Gravy. Chicken livers may be 
sauted and served with Brown Sauce. 

Gravy for Boast Chicken 

2 cups chicken fat % teaspoon pepper 

2% cups sifted flour % cup salt 

6 quarts boiling water or water from roasting pan 

Make as brown sauce. Giblets from twelve 
chickens may be cooked, cut in small pieces, and 
added to the sauce. 

To Carve Turkey and Chicken 
For carving use a very sharp carving knife, 
two carving forks and two hot platters. Place 
bird on back with legs at right of platter. Intro- 
duce carving fork across breastbone, hold firmly 
in left hand ; with carving knife in right hand, cut 
through skin between leg and body. With knife 
pull the leg forward and disjoint from body; cut 
off wing. Remove leg and wing from the other 
side without moving fork or changing position of 
bird. Carve breast meat in thin slices, begin- 
ning near the point of breast bone and cutting 
toward the wing joint. Turn bird to one side, 
remove slice of white meat from back, over the 
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ribs, the flat oyster-shaped piece of dark meat 
which lies in a hollow of the back, and the por- 
tion of dark meat from hip bone. Separate sec^ 
ond joint from drumstick, cut meat from drum- 
sticks, making several pieces, and cut second 
joint in two pieces. Serve a portion of white, 
dark meat and dressing on each plate, unless a 
choice of pieces is expressed. 



Stewed Chicken 

(160 Portions) 

2 dozen fowls % cup salt 

Boiling water % teaspoon pepper 

Singe, wash, remove all feathers and the oil 
glands. Cut off two sections of the wings and 
the ends of legs, reserving these for soup. Dis- 
joint the chicken ; separate the upper part of the 
leg, second joint, from lower part of leg, drum- 
stick; remove a portion of breast meat with the 
wing, separate breast from back; divide back by 
cutting through the middle crosswise, separate 
side bones; reserve the ribs and neck for soup. 
Cut the breast in two parts crosswise. Cover with 
boiling water, allow to boil five minutes, reduce 
the temperature and cook slowly two and one- 
half or three hours or until meat is tender. When 
half cooked, add seasoning. 

Remove chicken from water, pour Sauce over 
it, and serve. 
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Sauce for Stewed Chicken 

2 cups chicken fat 4 quarts hot milk 

3 cups sifted flour 4 quarts water in which 
% cup salt chickens were cooked 
% teaspoon pepper 

Make as White Sauce. 

Steamed Chicken 

(160 Portions) 

Singe and wash two dozen fowls; remove 
feathers and oil glands, also any organs that may 
remain. Cut off two sections of wings and the 
ends of legs, reserving these for soup. Place in 
two steamer baskets, steam until tender; remove 
to hot pan on steam table. Carve as Roast 
Chicken. 

Sauce for Steamed Chicken 

2 cups chicken fat % teaspoon pepper 

2% cups sifted flour 4 quarts hot milk 

% cup salt 2 quarts chicken stock 

Make as White Sauce. 

Smothered Chicken 

(150 Portions) 

80 broiling chickens Salt 

2 cups melted butter Pepper 

Clean, cut down the back, remove the organs 
and breastbone, wash. Sprinkle with salt and 
pepper and place skin side down on rack in cov- 
ered roasting pans. Cover the bottom of pans 
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with water and cook in hot oven. Steam in this 
way one hour; those on top will brown while in 
the oven and are then ready to serve. Spread 
each of the remaining chickens with melted but- 
ter, then brown on both sides in broiler. 
Serve with Roast Chicken Gravy. 

Creamed Chicken 

(100 Portions) 

32 pounds chicken 3 tablespoons salt 

3 enps chicken fat ^ tablespoon pepper 

4 cups flour 3 quarts milk 

4 quarts chicken stock 

Dress and clean chickens. Place them in large 
boiler, cover with water and cook slowly until 
tender, adding one-fourth cup of salt when chick- 
ens are half cooked, or place chickens in steamer 
baskets and steam until tender. When cold, re- 
move meat from bones, discarding skin, and cut 
into medium-sized pieces. Make sauce of 
chicken fat, flour, seasoning, milk, and stock ; cook 
thoroughly, add chicken, reheat, and serve. 

Scalloped Chicken or Turkey 
Arrange alternate layers of cold, cooked sliced 
chicken or turkey and boiled macaroni or rice in 
a buttered baking dish. Add enough White 
Sauce to moisten, and cover with Buttered 
Crumbs. Bake in a hot oven until crumbs are 
brown. Brown Sauce or Tomato Sauce may be 
used in place of White Sauce. 
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Mock Terrapin 

(60 Portions) 

8 quarts cold cooked 2 tablespoons salt 

chicken or veal Cayenne 

IH dozen hard-cooked eggs 1 teaspoon ground mace 

% cup butter 1 teaspoon ground cloves 

% cup flour 2^ quarts milk or cream 

Cut chicken into small pieces and put eggs 
through the meat chopper. Make a white sauce 
of the butter, flour, seasoning, and hot milk. Add 
chicken and eggs; reheat over hot water and 
serve garnished with toast points and parsley. 
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XV 

Vegetables 

Vegetables include nearly all kinds of plant 
food except fruits, grains, and nuts. The follow- 
ing table will show their comparative food values : 

Carbo- 
Water Protein Pat hydrates Aah 

String beans, cooked 95.0 .8 1.1 1.9 .9 

" raw 89.2 2.3 .3 7.4 .8 

Beets, cooked 88.6 2.8 .1 7.4 1.6 

" raw 87.6 1.6 .1 9.7 1.1 

Celery, raw 94.6 1.1 .1 3.3 1.0 

Com, raw 75.4 3.1 1.1 19.7 .7 

Mnshrooms, raw 88.1 3.6 .4 6.8 1.2 

Lettuce, raw 94.7 1.2 .3 2.9 .9 

Onions, raw 87.6 1.6 .3 9.9 .6 

« cooked 91.2 1.2 1.8 4.9 .9 

Peas, dried 9.6 24.6 1.0 62.0 2.9 

" green 74.6 7.0 .6 16.9 1.0 

" cooked 73.8 6.7 3.4 14.6 1.6 

Potatoes, raw 78.3 2.2 .1 18.4 1.0 

" boiled 75.6 2.6 .1 20.9 1.0 

Sweet potatoes, raw 69.0 1.8 .7 27.4 1.1 

" " boUed 51.9 3.0 2.1 42.1 .9 

Spinach, raw 92.3 2.1 .3 3.2 2.1 

cooked 89.8 2.1 4.1 2.6 1.4 

Tomatoes, raw ^94.3 .9 .4 3.9 .6 

Asparagus, raw 94.0 1.8 .2 3.3 1.0 

Cauliflower, raw 90.8 1.6 .8 6.0 .8 

U. S. Department of Agriculture. 
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General Bules 

Wash thoroughly; pare or scrape, if skins must 
be removed. Stand in cold water until cooked, to 
keep them crisp and to prevent their being dis- 
colored. Cook in boiling water or steam. Use 
one tablespoonful of salt with every gallon of 
water; put the salt into the water when the vege- 
tables are about one-half cooked. All vegetables 
must be drained as soon as tender. Season with 
salt and pepper and serve hot with butter or sauce. 

Cold vegetables may be used for salads, or may 
be placed in baking dish with one-half the quan- 
tity of sauce, covered with buttered crumbs, 
browned in a hot oven. 

Canned vegetables are sold in cans of different 
sizes, and are referred to by number, according 
to the size. No. 1, No. 2, No. 2^^, and No. 3 are 
those commonly used in the home. No. 10 size is 
frequently called a gallon can, but it does not al- 
ways contain a full gallon. The brand costing the 
least money is not necessarily the cheapest one 
to purchase. When selecting canned goods it is 
well to test several brands. Pour the contents 
of a can into a colander, drain off the liquid, meas- 
ure it, and weigh the solid material. Test sev- 
eral cans in this way and then compare the price, 
amount of liquid and weight of solids in the dif- 
ferent cans. The cheapest brand is the one which 
yields the largest amount of solid food in pro- 
portion to its cost. 
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When using canned vegetables, turn them onto 
a sieve or colander, and pour water from the 
faucet over them, in order to remove the taste of 
the can. Allow them to stand an hour to improve 
the flavor. 

White Sauce 

(6 Quarts) 

1 pound butter % teaspoon pepper 

8 cups sifted flour 4 quarts whole milk 

^ cup salt 2 quarts hot water 

Heat milk in double boiler. Heat butter in 
large saucepan, stirring with wooden spoon ; when 
it bubbles add flour, salt, and pepper, which have 
been mixed together. Stir until perfectly smooth; 
add gradually the hot milk and water, stirring 
constantly; allow the mixture to thicken and boil 
each time before adding more milk. After milk 
is added, place sauce in double boiler in which the 
milk was heated. 

Battered Crumbs 

4 quarts bread-crumbs ^ pound melted butter 

Crumb stale bread by rubbing two pieces to- 
gether, or break in small pieces. If upper crust is 
a dark brown, remove it before crumbing. Melt, 
but do not brown the butter; add to clrumbs; mix 
thoroughly. 
Used with all scalloped dishes. 
One square baker's loaf makes about one quart 
of crumbs. 
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Baked Potatoes 
One and one-half bushels smooth potatoes of 
uniform size. Scrub thoroughly; place in three 
baking pans. Bake in hot oven two hours, or 
longer, if necessary. 

Hashed Potatoes 

(150 Portions) 

% bushel white potatoes 2 cups butter 

2 quarts hot milk % cup salt 

Wash and pare potatoes. Steam until tender. 
Remove and pass through the potato plunger; stir 
into them the hot milk in which the butter has 
been melted; sprinkle salt over the potatoes and 
beat until light and creamy. 

Franconia Potatoes 

(150 Portions) 

Three-fourths of a bushel of pared potatoes. 
Steam, when tender, place in broiler pans, enough 
potatoes to cover the bottom of the pan; pour 
over them the fat which has dripped from the 
beef while roasting; brown on both sides. Serve 
very hot. Serve with Roast Beef or Roast Pork. 

Lyonnaise Potatoes 

(150 Portions) 

Slice cold boiled potatoes to make ten quarts. 
Melt one-half cup bacon fat in frying-pan ; when 
hot add one-third of the potatoes ; season with salt 
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and pepper and cook until potatoes brown, stir- 
ring occasionally. Repeat the process until all 
are browned. 

Creamed Potatoes 

(150 Portdons) 

9 quarts White Sauce 25 pounds white potatoes, be- 

fore cooking 

Cut cooked potatoes into one-half inch cubes, 
reheat in steamer, pour the white sauce over them 
and serve. 

Cold potatoes, or those freshly cooked, may be 
used. 

Choplped parsley may be added. 

Scalloped Potatoes 

(150 Portions) 

25 pounds white potatoes 2% pounds butter 
6 quarts milk ^ cup salt 

% teaspoon pepper 

Cut cold or freshly cooked potatoes in slices or 
one-half inch cubes ; place in baking dishes. Heat 
the milk, add butter, salt, and pepper, pour over 
the potatoes and bake until milk is well absorbed 
and the whole a golden brown. 

Hashed Brown Potatoes 

(150 Portions) 

is quarts potatoes ^ teaspoon pepper 

6 tablespoons salt 3 cups bacon fat 

Pass cold cooked potatoes through the food 
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chopper, mix with salt, pepper, and bacon fat; 
spread evenly in baking pan and brown. Cut in 
squares and serve. 

Potato Puff 

(150 Portions) 

IS quarts mashed potatoes 3 cups butter 
2 dozen eggs 6 tablespoons salt 

2% quarts milk ^ teaspoon pepper 

Heat milk and butter together, pour over the 
beaten yolks; add salt and pepper, then stir into 
the potatoes, and add carefully well-beaten whites 
of eggs. Heap in greased baking dishes and bake 
in hot oven until brown. 

Olazed Sweet Potatoes 

(150 Portions) 

Wash and steam one bushel sweet potatoes. 
Scrape, cut in halves, lengthwise, and put in 
broiler pans. Make a syrup by boiling for five 
minutes one pint water and two cups sugar; add 
one-half cup butter. Brush potatoes with syrup 
and brown on both sides, adding more syrup when 
the potatoes are turned. 

Browned Sweet Potatoes 

(150 Portions) 

Prepare as Glazed Sweet Potatoes, using only 
melted butter over the potatoes. Brown in the 
oven or in broiler. 
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Sweet Potato Croquettes 

(50 Croquettes) 

5 pounds potatoes, uncooked 5 tablespoons parsley 
4 eggs 1% ounces salt 

3 ounces butter % teaspoon cayenne 

1 cup milk % teaspoon white pepper 

FOR DIPPING 

4 eggs 4 tablespoons water 

Fine bread crumbs 

Boil and mash the potatoes. Mix melted but- 
ter, milk, and eggs ; stir into the hot mashed pota- 
toes, add parsley, salt, and pepper. Beat thor- 
oughly and turn on a platter to cool; shape; roll 
in crumbs, beaten egg, and crumbs. Fry in deep 
fat; drain on paper. 

String Beans 

(150 Portions) 

1% baskets string beans % cup salt 
1 cup butter % teaspoon pepper 

Remove strings from ends and sides of the 
beans ; break in two or three pieces according to 
the size of the bean. Wash thoroughly and place 
in steamer basket; steam until tender. Pour into 
large saucepan and add melted butter, salt, and 
pepper. Mix as carefully as possible to prevent 
breaking the beans. 

Canned Beans 

(150 Portions) 

5 No. 10 cans beans % cup salt 

1 cup butter % teaspoon pepper 
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Pour beans into colander, rinse with fresh 
water; place in covered saucepan, and heat in 
steamer. When hot season as fresh beans. 

Fresh Peas 

(150 Portions) 

2 bushels peas 2 cups butter 

H cup salt % teaspoon pepper 

Shell, wash, and cook in boiling water until 
tender. Drain, season, and serve. 

Creamed Peas 

(150 Portions) 

6 No. 10 cans peas % cup salt 

8 quarts White Sauce % teaspoon pepper 

Drain peas in colander, rinse in fresh water, 
and place in saucepan ; cover tightly and heat in 
steamer. Add white sauce to the hot peas; stir 
carefully to avoid breaking them. 

Fresh Com 

(150 Portions) 

12 dozen ears of com 1 cup salt 

Remove husk and silk from com; trim where 
necessary; wash and break all long ears. Place 
com in large steam cooker of boiling water, to 
which has been added one cup salt; boil one-half 
hour. Turn off steam and allow com to remain 
in water until served. 
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Creamed Com 

(150 Portions) 

5 No. 10 cans of com 1 cup butter 

3 quarts White Sauce ^ cup salt 

Empty com into large covered saucepan; heat 
in steamer. When hot, stir into it white sauce, 
melted butter, and salt. 

If the com is very thick, add milk before serv- 
ing; if very thin, drain, and use this liquid in 
making white sauce. 

Scalloped Com 

(150 Portions) 

4 No. 10 cans com H cup salt 

1 pound butter % cup sugar 

3 quarts milk 9 quarts Buttered Crumbs 

Heat milk and butter ; pour into the com ; add 
salt and sugar. Pour into baking dishes; cover 
each dish with buttered cmmbs. Bake until 
thoroughly heated and a good brown. 

If com is very thin, use less milk. 

Com Pudding I 

(40 Portions) 

4 quarts fresh com pulp 2 quarts milk 

12 eggs 1/3 cup salt 

% cup flour 1 teaspoon pepper 

H cup melted butter 

Score each grain of com by passing the ear 
over a grater and scrape all pulp from the grains. 
Add the beaten eggs, flour, milk, seasoning, and 
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melted butter. Pour into buttered baking dishes 
and bake in a moderate oven three-fourths to one 
hour, according to the size of the baking dish. 



Com Pudding n 

(40 Portions) 

4 cans grated com Cayenne 

Yolks 8 eggs 4 ounces butter 

2 tablespoons sugar ^ pound flour 

1 tablespoon salt 2 quarts milk 

Whites 8 eggs 

Mix beaten yolks, sugar, salt, and cayenne with 
the com. Make white sauce, add it to the com 
mixture; fold in the beaten whites of eggs. Pour 
into greased baking dishes and cook in a moder- 
ate oven. 



Com Fritters I 

(150 Fritters) 

4 quarts fresh com pulp 1/3 cup salt 
1 cup flour 8 tablespoons sugar 

12 eggs % pound butter 

1 teaspoon pepper 

Score each grain of com by passing the ear of 
com over a grater, and scrape all pulp from the 
grains. Add beaten eggs, flour, seasoning, and 
melted butter. If the mixture is too thick, add 
enough milk to make the consistency of a thin 
batter. Bake on a slightly greased griddle. 
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Com Fritters n 

(40 Portions) 

4 cans grated com 1 tablespoon salt 

1 pint milk 1^ tablespoons baking pow- 
8 eggs der 

1 pound flour 

Mix milk with beaten eggs; add to the com; 
stir in the well-mixed dry ingredients; drop by 
spoonfuls into hot fat; cook until brown; drain on 
paper. Serve hot. 

Stunmer Squash 

(150 Portions) 

2 baskets of squash 3 quarts White Sauce 
1 cup butter % cup salt 

Wash, pare, and cut squash in pieces; place in 
steamer basket ; steam until tender. Pass through 
potato plunger into colander; drain, add season- 
ing and white sauce. Place in double boiler until 
served. 

Spinach 

(150 Portions) 

1 barrel spinach 1 cup butter 

H cup salt 1 teaspoon pepper 

2% dozen hard-cooked eggs 

Remove roots, discarding wilted leaves; wash 
carefully to remove all sand, using four or five 
waters, if necessary. 

Put three quarts of hot water and one-half cup 
salt into small steam cooker, add a part of the 
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spinach, cook until leaves are tender, stirring oc- 
casionally; add remainder of spinach as soon as 
there is room for it in the cooker. When all is 
tender, drain thoroughly; chop in wooden bowl; 
reheat, season with pepper, melted butter, and 
salt, if needed. Garnish with slices of hard- 
cooked eggs. 

One-half nutmeg grated into the water in which 
spinach is cooked gives a pleasant flavor. 



Creamed Turnips 

(150 Portions) 

Wash, remove thick skin from one basket tur- 
nips; cut into small pieces and pass through meat 
chopper. Place in steamer basket and steam until 
tender. Turn into saucepan, add four quarts of 
White Sauce and one cup salt. 



Buttered Beets 

(150 Portions) 

Wash one basket of beets and cook until tender; 
leave two or three inches of the top on until they 
are cooked. Put in cold water, remove skin, slice, 
reheat, and season with one-half cup salt, one- 
quarter teaspoon pepper, and one cup melted 
butter. 

They may be served cold with vinegar, or used 
to garnish potato salad. 
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Stewed Tomatoes 

(150 Portions) 

5 No. 10 cans tomatoes 1 teaspoon soda 

% cop salt 2 cups butter 

3 small onions 5 quarts bread-crumbs 

1 teaspoon pepper % cup sugar 

Cook tomatoes, salt, and onion together several 
hours, until tomatoes are tender. Add the soda, 
pepper, sugar, butter, and crumbs. 

Scalloped Tomatoes 

(150 Portions) 

Use canned tomatoes and seasoned Buttered 
Crumbs. If fresh tomatoes are used, prepare as 
for slicing; cut in pieces and cook until tender. 

Place the bread crumbs and tomatoes in alter- 
nate layers in baking dish, having crumbs on the 
top. Season each layer of tomatoes with salt and 
pepper. 

Bake from thirty to forty-five minutes. 

Baked Beans 

(150 Portions) 

9 quarts pea beans 6 pounds bacon or salt pork 

1 cup salt 2H cups molasses 

IH cups brown sugar 1 quart boiling water 

Sort beans, removing any foreign substance; 
wash and soak over night in cold water. Drain, 
cover with fresh cold water, heat slowly, and cook 
until skins will burst when exposed to air, but do 
not allow them to break in the water. Drain. 
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Scald and scrape the rind of fat salt pork, cut 
in three pieces, then cut each piece through the 
rind every one-half inch, making cuts one inch 
deep. 

Put beans in three stone jars, bury the pork in 
the beans, leaving rind exposed. Mix sugar, salt, 
molasses and boiling water; add an equal amount 
to each jar, then fill the jars with boiling water. 
Cover jars and bake all day in a slow oven, add- 
ing water as needed. Two hours before serving 
remove lid and allow beans to dry and brown. 
Serve with Steamed Brown Bread. 

Asparagus 

(60 Portions) 

10 bunches asparagus Boiling salted water 

Melted butter 

Cut off lower parts of stalks, untie bunches, 
wash thoroughly, and retie in small bunches for 
individual serving; cook in boiling salted water 
from thirty to forty minutes or until tender. 
Drain and serve spread with softened butter. Re- 
move strings from bunches before serving. 

Creamed Cauliflower 

(50 Portions) 

8 medium sized cauliflowers Boiling salted water 
3 quarts White Sauce 

Remove leaves, cut off stalks, separate flower- 
ets, etc., and soak thirty minutes in cold water to 
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cover. Cook twenty minutes, or until tender, in 
boiling salted water; drain, and reheat in the 
white sauce. 



Celery in White Sauce 

Wash, scrape, and cut celery stalks in one-inch 
pieces, measure and cook twenty minutes or until 
tender in boiling salted water. Drain and add 
one quart of White Sauce to each two quarts of 
celery. This is a satisfactory way of using the 
outer stalks of celery. 



Boiled Onions 

Put onions in cold water and remove skins while 
under water. Drain, put in saucepan and cover 
with boiling water; boil five minutes, drain, and 
recover with boiling salted water. Cook slowly 
one hour, or until soft, but not broken. Drain, 
and season with salt, pepper, and butter. 



Scalloped Onions 

Cut Boiled Onions in quarters. Place in but- 
tered baking dish, cover with White Sauce, 
sprinkle with Buttered Crumbs and place on grate 
in oven to brown crumbs. 
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Stuffed Peppers 

(72 PortioDB) 

6 dozen peppers 1% quarts milk 

6 pounds meat (finely 8 tablespoons salt 

chopped) 2 loaves bread 

3 quarts Buttered Crumbs 

Cut a slice from stem end of peppers and re- 
move seeds. Parboil about twenty minutes; 
crumb bread and add to meat with seasoning and 
milk ; mix well and fill peppers. Bake in a moder- 
ate oven about three-fourths of an hour. Re- 
move from oven, cover with buttered crumbs, and 
return to oven to brown crumbs. 

Peppers may also be filled with creamed chicken 
or veal, covered with buttered crumbs, and baked 
in a moderately hot oven twenty to twenty-five 
minutes. 

Eipe Tomato Catsup 



1 peck ripe tomatoes 


% cup white mustard seed 


4 roots horseradish 


^ cup whole cloves 


4 green peppers 


IH cups salt 


4 onions 


1 table9Poon black pepper 


1 pint green nasturtium 


1% cups sugar 


seed 


2 tablespoons groimd cin- 


H cup celery seed 


namon 


% cup black mustard seed 


2 quarts vinegar 



Scald and peel the tomatoes, chop fine and 
drain off the liquid. Scrape and grate the horse- 
radish. Peel the onions, remove the seeds from 
the peppers, and put both through the meat 
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grinder. Mix all the ingredients together, put in 
a stone jar and cover. This uncooked mixture 
should stand a week before using, but will keep 
a year. The addition of one pint of chopped cel- 
ery improves the flavor. Serve as a relish. 
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SALADS Am) SAHDWIGHES 

Salads 

Almost all kinds of meat, fish, vegetables and 
fruits may be mixed with a dressing and served 
as salads. It is essential to serve the salad cold 
and daintily garnished. 

All salad plants, as celery, lettuce and water- 
cress, should be carefully washed in cold water 
to free them from dust and insects; they should 
also be allowed to stand in cold water for a while 
to become crisp. Shake the water from the leaves 
and dry them without bruising, using a clean 
towel or soft cheese cloth. Do not add the dress- 
ing until ready for serving, as it wilts the leaves. 

Meat or fish should be cut into one-half inch 
dice, marinated with French Dressing and al- 
lowed to stand an hour before combining with 
the other parts of the salad. Mix with the May- 
onnaise before serving. French Dressing is used 
with green vegetable salads and either Mayon- 
naise or French Dressing with potato or tomato 
salad. 

For garnishing salads, highly flavored mate- 
rials, as olives, parsley, radishes and nasturtium 
leaves and blossoms, may be used; or materials 
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of contrasting colors, as hard-cooked eggs, lob- 
ster coral or pieces of beets and tomatoes; or 
some delicate material as celery tips, hearts of 
lettuce, etc. Salads should always be tastefully 
garnished. 

Boiled Dressing I 

2^ quarts milk % cup mustard 

% cup butter ^ cup sugar 

4 cups vinegar % teaspoon cayenne 

% cup salt 15 eggs 

Heat milk and butter in double boiler. Heat 
vinegar in a saucepan. Beat the eggs until thor- 
oughly broken, add to the vrell-mixed dry ingredi- 
ents; pour over these the hot milk and butter, 
stirring constantly; place in double boiler and 
cook until it thickens, as for Soft Custard. Re- 
move from the stove, add the heated vinegar, 
strain, cool and serve. 

Boiled Dressing n 

2 quarts milk % cup mustard 

1 cup butter H cup sugar 

8 cups vinegar % teaspon cayenne 

% cup salt 15 eggs 

Prepare as Boiled Dressing I. 

Boiled Dressing m 

6 tablespoons sugar % cup butter 

6 tablespoons mustard 4 cups milk 

6 tablespoons salt 3 cups vinegar 

18 eggs 
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Mix dry ingredients, add melted butter, eggs, 
milk and vinegar. Cook in double boiler until it 
thickens. 

French Dressing 

2 tablespoons salt 1 teaspoon onion extract 

1 teaspoon pepper 1 pint olive oil 

% cup vinegar 

Shake all together in a bottle. 
Mayonnaise I 

1 tablespoon mustard Yolks of 8 eggs 

1 tablespoon salt 2 quarts olive oil 

1 teaspoon cayenne pepper ^ pint vinegar 
Whites of 4 eggs 

Mix mustard, salt and cayenne until well 
blended; add the yolks of the eggs, then add a few 
drops of oil, beating with egg beater or wooden 
spoon; when it thickens, add a little vinegar, then 
alternately the remainder of oil and vinegar. 
Stir in beaten whites of eggs. 

Mayonnaise 11 
Make same as Mayonnaise I, substituting pow- 
dered sugar for the mustard and lemon juice 
for the vinegar. This dressing is preferred for 
fruit salads. 

Chicken Salad I 

(150 Portions) 

25 fowls or 1 pint French Dressing 

22^ quarts of meat 25 quarts celery 

8 quarts Mayonnaise I 
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Cut cold, steamed chicken in small pieces, dis- 
carding skin, and marinate with French Dress- 
ing. When ready to serve, mix the meat with the 
celery which has been cut into small pieces. Mix 
with Mayonnaise I or Boiled Dressing II, and 
serve on lettuce leaves. Garnish with hard- 
cooked eggs and celery leaves. 

Chicken Salad n 
Chicken and veal in equal parts may be used 
in place of all chicken, as Chicken Salad I. 

Salmon Salad 

(100 Portions) 

10 cans salmon 10 heads lettuce 

Mayonnaise I 

Drain salmon, remove bones, and break fish 
into small pieces. Mix with the dressing and add 
more seasoning, if necessary. Serve on lettuce 
leaves. 

Egg Salad 

Cut hard-cooked eggs in slices and serve on let- 
tuce leaves with Mayonnaise I. 

Waldorf Salad 

(50 Portions) 

4 quarts apples 1 cup English walnuts 

2 quarts celery % cup lemon juice 

1 pint Mayonnaise II 

Cut apples and celery into one-half inch pieces 



Digitized by VjOOQ iC 



SALADS AND SANDWICHES 141 

before measuring. Dry celery between towels 
and marinate apples with the lemon juice. Just 
before serving, combine celery, apples, broken nut 
meats and dressing. Serve on lettuce leaves. 
This salad may also be served in apple cups, made 
by removing the tops from red apples and scoop- 
ing out the inside pulp, leaving just enough ad- 
hering to the skin to keep the apples in shape. 
Refill apples with the salad and serve on a bed 
of lettuce leaves. 

Fruit Salad 

(50 Portions) 

1 dozen oranges 1 No. 10 can pineapple 

IH dozen bananas 6 heads lettuce 

8 pounds Malaga grapes French Dressing 

Peel oranges and separate pulp from each sec- 
tion. Peel bananas and cut in one-fourth inch 
slices. Remove skins and seeds from the grapes. 
Drain syrup from the pineapple and cut it into 
pieces. Combine prepared ingredients, mix with 
French Dressing and serve on lettuce leaves. 

Neufchatel Salad 
Cut the cheese in small dice and arrange on 
lettuce leaves; garnish with radishes. Serve 
with French Dressing. 

Aspara^s Salad 

1 No. 10 can asparagus 1 can pimentoes 
French Dressing or Mayonnaise I 
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Drain and rinse the pimentoes and the aspara- 
gus. Cut the pimentoes into one-half inch rings 
and place three stalks of asparagus in each ring. 
Serve on lettuce leaves with either French Dress- 
ing or Mayonnaise I. 

Potato Salad 

(150 Portions) 

One-half bushel pared potatoes. Steam; when 
tender, cut in one-half inch cubes, marinate with 
French Dressing, and stand in a cool place. When 
ready to serve, mix Boiled Dressing II with the 
potatoes and serve on lettuce leaves. May be 
garnished with beets cut in small cubes or fancy 
shapes. 

I^ and Celery Salad 

(150 Portions) 

1 basket lettuce French Dressing 

20 quarts chopped celery ^ cup salt 
4 dozen hard-cooked eggs ^ tablespoon celery salt 

Wash, scrape and cut stalks of celery in small 
pieces; mix with finely chopped eggs, seasoning 
and French Dressing. 

Serve on lettuce leaves with Boiled Dressing 11. 

Cucumbers 
Cut thick slices from both ends and remove 
thick paring from four dozen cucumbers; cut in 
thin slices and stand in cold, salted water. Drain, 
season with salt and pepper and serve with vine- 
gar and crushed ice. 
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Sliced Tomatoes 

(150 Portions) 

Use two baskets ripe tomatoes, place them in 
a wire basket, plunge into boiling water; stand 
twelve seconds. Take them out immediately and 
remove the stem and skin. Chill in refrigerator, 
cut in one-half inch slices, place on lettuce leaves. 
Serve with Boiled Dressing II. 

Tomato Jelly 

(150 Portions) 

3 gaUons tonatoes 2 tablespoons celery seed 

1 cup salt ^ teaspoon cayenne 

2 tablespoons cloves 1 onion 
8 tablespoons peppercorns 2 carrots 

2 tablespoons allspice 7 boxes gelatine 

2 tablespoons bay leaves Stock or water 

Cook tomatoes, spices and vegetables together 
until all are tender. Strain, measure the liquid, 
add it to the gelatine, which has been softened 
in three quarts pf cold water. When gelatine has 
dissolved, add enough stock or water to make fif- 
teen quarts of liquid. Pour into moulds which 
have been wet in cold water. Serve on lettuce 
leaves with Boiled Dressing 11. 

Cole Slaw 

(100 Portions) 

6 medium-sized heads of cabbage Boiled Dressing I 

Select solid, heavy heads of cabbage; remove 

outer leaves; cut in quarters; wash thoroughly; 
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shave the cabbage very fine with vegetable cut- 
ter. Pour hot Boiled Dressing over it and mix 
thoroughly. Serve cold. 

Hacedoine Salad 
Any left-over cold cooked vegetables may be 
utilized in this salad, if they are carefiflly cut 
into small pieces and marinated separately with 
French Dressing. Just before serving, drain oflf 
the French Dressing which has not been ab- 
sorbed; mix all the vegetables together with suf- 
ficient Mayonnaise I, and serve on lettuce leaves 
garnished with pieces of raw tomato. 

To Mix Mustard 
To one cup of dry mustard, add gradually one- 
half cup cold water, or one-half water and one- 
half vinegar; stir until a smooth paste. 

Sandwiches 

Sandwiches for service with a salad or with 
afternoon tea are much smaller and less substan- 
tial than those prepared for the school luncheon ; 
but for all purposes, they should be carefully 
made and attractively served. 

Bread for sandwiches should be of fine grain 
and twenty-four hours old. Select a square loaf, 
cut off the crust, and make the loaf a good shape 
before cutting the slices. If butter is to be used, 
it should be creamed and spread on the loaf, then 
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cut in very thin slices and spread with the mix- 
ture used. Put two pieces of bread together and 
cut into shape desired. 

For luncheon sandwiches, use the large sand- 
wich loaves, and do not remove the crusts. A 
bread cutter is a great saver of time and material, 
if it is properly adjusted and carefully used. 

Sandwiches may be made some time before 
they are used, and may be kept fresh by covering 
with a damp cloth or wrapping them in paraffin 
paper. 

Hot Boast Beef Sandwiches 
Place sliced hot roast beef between slices of 
unbuttered bread. Pour hot brown gravy over 
^ach sandwich and serve at once. 

Chicken Sandwiches 
Chop cold cooked chicken and moisten with 
Mayonnaise, or well-seasoned White Sauce; or 
season with salt and pepper and moisten with 
rich chicken stock. Spread the mixture between 
slices of buttered bread. 

Ham Sandwiches 
Slice cold boiled ham as thinly as possible and 
place between slices of buttered bread. 

Minced Ham Sandwiches 
Put cold boiled ham through the meat chopper 
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and moisten with dilute vinegar, White Sauce or 
Mayonnaise. Season to taste with mustard and 
pepper. Spread mixture between slices of but- 
tered bread. 

Ton^e Sandwiches 
Cut cold boiled tongue into very thin slices and 
place them between slices of buttered bread. 

Minced Tongue Sandwiches 
Put cold boiled tongue through the meat chop- 
per and moisten it with dilute vinegar or Mayon- 
naise. Season to taste with mustard and pepper. 
Spread mixture between slices of buttered bread. 

Sardine Sandwiches 
Remove skin and bones from sardines and chop 
fine. Add to an equal quantity of hard-cooked 
eggs which have been put through the meat chop- 
per. Season with salt, cayenne and a few drops 
of lemon juice, and moisten with olive oil or 
melted butter. Spread the mixture between 
slices of buttered bread. The sardines may be cut 
in halves, sprinkled with lemon juice and placed 
between the slices of buttered bread. 

Salmon Sandwiches 

3 cans salmon Salt 

Cayenne Juice 2 lemons 

1 cup Masronnaise 
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Drain, bone and pick salmon apart with a sil- 
ver fork. Add seasoning, lemon juice and May- 
onnaise; mix well and spread between slices of 
buttered bread. 



Egg Sandwiches I 

2 dozen hard-cooked eggs 2 teaspoons salt 
^ cup butter ^ teaspoon pepper 

% cup flour 1 pint hot mill^ 

Put the eggs through a meat chopper. Make 
white sauce of the butter, flour, seasoning and 
milk. Mix with the chopped eggs and add more 
seasoning, if necessary. Spread between slices 
of buttered bread. 

Egg Sandwiches n 

2 dozen hard-cooked eggs 2 teaspoons salt 
% pound butter Cayenne 

Put the eggs through a meat chopper and add 
softened butter and seasoning. Spread mixture 
between slices of buttered bread. 



Cheese Sandwiches 

3 pounds cheese 2 teaspoons salt 

8 tablespoons parsley Cayenne 

1% cups cream 

Put cheese through meat chopper; add season- 
ing, chopped parsley and cream. Mix well and 
spread between slices of buttered bread. 
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Oliye and Cheese Sandlviches 

Mix together equal quantities of Neufchatel 
cheese and chopped stuffed olives. Moisten with 
a little Mayonnaise or Boiled Dressing, and 
spread between slices of unbuttered bread. 



Oliye Sandwiches I 

5 sandwich loaves bread % gaUon olives 
Mayonnaise Dressing 

Cut the meat from olive stones and pass 
through meat grinder. Measure and mix with an 
equal quantity of Mayonnaise. Spread the mix- 
ture on unbuttered Ihin slices of bread, cut in 
square or triangular pieces. 



Oliye Sandwiches 11 

5 sandwich loaves bread % gallon stuffed olives 
Mayonnaise I 

Pass olives through the meat grinder. Meas- 
ure and mix with half the quantity of Mayon- 
naise. Spread the mixture between slices of but- 
tered bread. 

Lettuce Sandwiches 

Put fresh, crisp, well-dried lettuce leaves, which 
have been torn into pieces, between slices of but- 
tered bread. Spread one teaspoon of Mayonnaise 
over the lettuce. 
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Watercress Sandwiches 
Use watercress in place of lettuce, and pro- 
ceed as in Lettuce Sandwiches. 

Gncnmher and Lettuce Sandwiches 

5 sandwich loaves bread Hearts from 1 dozen heads 
1 dozen cucumbers of lettuce 

Mayonnaise Dressing 

Wash and dry the lettuce; pare, slice and soak 
the cucumbers in salt water one hour, drain and 
dry. Spread the sliced bread with mayonnaise, 
tear the lettuce in small pieces and place with the 
cucumber on the bread; cover with another slice 
of bread spread with mayonnaise; press together 
lightly. 

Peanut Sandwiches 
Spread thin slices of unbuttered bread with 
peanut paste. 

Sweet Sandwiches 
Spread Orange or Grape Fruit Marmalade, or 
any kind of fruit jam, between slices of buttered 
bread. A few finely chopped English walnuts 
may be added, if desired. 

Fruit Sandwiches 

1 pound raisins % cup cold water 

1^ cups sugar 1 tablespoon flour 

% pound figs % cup orange juice 

Juice and rind 3 lemons 
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Mix flour and water to a smooth paste. Chop 
raisms and figs; add orange juice, lemon rind and 
juice, and the flour paste. Cook in double boiler 
until mixture thickens, stirring constantly. Cool 
and spread between slices of buttered bread. 

Butter Balls 

Scrub butter paddles with white soap and boil- 
ing water, rinse in clear boiling water, and chiU 
in ice water. This should be done thirty minutes 
before paddles are to be used. 

Keep butter in covered vessel, in a cold place. 
With a piece of paraffin or rice paper over the 
blade of a knife, cut each half pound of butter 
into sixteen pieces of equal size. To form the 
balls, shake water from paddles, hold one paddle 
firmly in the left hand, and roll each piece until 
round with the paddle in right hand. In skilled 
hands a variety of shapes may be made. 

To save the time and labor of making Butter 
Balls for the Institution family, a butter cutter 
adjusted to cut a pound of butter into square in- 
dividual portions may be used. 

Pieces of butter taken from butter chips should 
be washed in cold water, using the paddles, and 
placed in covered stone jar^ to be used for cook- 
ing purposes. 
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DESSEBTS 

Rules for Custards 

The eggs should be thoroughly mixed, but not 
beaten light, the sugar and salt added to these, 
and the hot milk added slowly. Custards must 
be cooked over moderate heat; if a custard cur- 
dles, put it in a pan of cold water and beat until 
smooth. Custards should always be strained. 

Cup Custards 

(125 Cups) 

12 quarts milk 6 teaspoons salt 

4 dozen eggs 4 tablespoons vanilla 

4 pounds sugar Nutmeg 

Beat eggs slightly, add sugar, salt and very 
slowly, the hot milk and vanilla. Strain and pour 
into cups. Sprinkle with nutmeg, set in a pan 
of warm water and bake in a moderate oven until 
firm. Do not allow the water to reach boiling 
point. Custards may also be cooked in a steamer 
over gently boiling water. 

Soft Custard 

(150 Portions) 

7 quarts milk 4 cups sugar 

20 eggs or yolks of 30 eggs 1 teaspoon salt 
2 tablespoons vanilla 

153 
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Heat milk in double boiler. Beat the eggs until 
well broken but not light, add the salt and sugar. 
Add gradually the hot milk; pour into double 
boiler and cook until custard thickens slightly, 
stirring constantly. When done, it will form a 
coating on the spoon. Remove from the double 
boiler at once. Cool, strain and flavor. If the 
custard curdles, place the cooker in cold water 
and beat until smooth. Serve as a sauce with 
desserts. 

Floating Island 

(150 Portions) 

15 quarts milk 6 cups sugar 

3 teaspoons salt 6 dozen yolks of e^gs 

5 tablespoons vanilla 

Make as Soft Custard, serve with Meringue 
made from the whites of eggs. 

Meringue 
Beat the whites of six dozen eggs until foamy, 
add gradually six cups sifted, powdered sugar. 
Continue beating until stiff. Serve in spoonfuls 
on each plate of custard. 

Tapioca Custard 

(150 Portions) 

8 cups pearl tapioca 32 eggs beaten separately 
6 quarts cold water 8 cups sugar 

10 quarts milk 3 tablespoons vanilla 

5 teaspoons salt 3 tablespoons lemon extract 
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Soak tapioca over night in the cold water. Heat 
the milk in double boiler, add the soaked tapioca, 
water and salt. Cook until tapioca is clear. Pro- 
ceed as for Soft Custard. When custard is 
cooked, pour slowly over the beaten whites of the 
eggs, stir until mixed, flavor and serve hot or cold, 
as desired. 

Bice Custard 

(150 Portions) 

10 quarts milk € cups sugar 

6 quarts water 3 tablespoons salt 

10 cups rice 3 tablespoons vanilla 

3 dozen eggs 3 tablespoons lemon extract 

Cook rice in milk and water in a double boiler 
and proceed as for Tapioca Custard. 

Chocolate Custard 

(150 Portions) 

15 quarts whole milk 2 teaspoons salt 

1 pound chocolate 3 tablespoons vanilla 

Yolks of 6 dozen eggs Whites of 6 dozen eggs 

8 cups sugar 6 cups powdered sugar 

Melt chocolate in a double boiler, add the heated 
milk gradually, then proceed as for Floating Isl- 
and. 

Chocolate Pudding I 

(50 Portions) 

4^ quarts milk 1 pound sugar 

6 ounces chocolate 1% teaspoons salt 

1 2/8 cups cornstarch Whites of 9 eggs 
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Heat milk in a double boiler. Mix cornstarch, 
sugar and salt together, and add gradually the 
hot milk. Cook over hot water for one hour. 
Melt chocolate in a double boiler and add one cup 
of boiling water. Cook over the fire until per- 
fectly smooth, and add to the cornstarch mixture, 
just before taking from the fire. Beat eggs until 
stiff, add the hot mixture slowly, stirring con- 
stantly; add vanilla, pour into moulds and chilL 
Serve with cream. 

Chocolate Pudding n 

(100 Portions) 

9 quarts milk 2 pounds sugar 

2 cups cocoa % pound cornstarch 

1 quart cold water 1 quart cold milk 

Heat milk in double boiler. Mix cocoa with 
the cold water and cook directly over the fire for 
ten minutes; add sugar and pour into the hot 
milk. Mix cornstarch with the cold milk, and add 
to the hot milk. Stir constantly until the mix- 
ture thickens, and continue cooking over boiling 
water for one hour. Serve with plain or whipped 
cream, or a meringue. 

Chocolate Bread Pudding 

(150 Portions) 

15 quarts milk, scalded 4 quarts sugar 

5 quarts water 3 tablespoons vanilla 

15 quarts bread crumbs 3 teaspoons salt 

4 dozen eggs IM pounds chocolate 



Digitized by VjOOQ IC 



DESSERTS 157 

Melt chocolate in double boiler, add to it about 
three quarts of the milk, stir and cook over the 
fire until smooth. Crumb the bread and add the 
hot water and one-half the remaining milk. Beat 
eggs, add sugar, salt, remaining milk and the 
chocolate mixture, and pour over the softened 
bread. Add vanilla, pour into baking dishes. 
Bake in a moderate oven until custard is firm and 
the surface brown. 

Blanc Mange 

(150 Portions) 

12 quarts scalded milk 3 teaspoons salt 

6 cups cornstarch 6 cups cold water 

8 cups sugar Whites of 12 eggs 

^ cup vanilla 

Mix cornstarch, sugar and salt together, add 
cold water gradually, stirring until smooth. Pour 
slowly into the scalded milk, stir until the mix- 
ture thickens. Cook three hours in double boiler. 
Beat the eggs, add the hot mixture slowly, stir- 
ring constantly, add vanilla; mould and chill. 
Serve with cream or Soft Custard. If soft cus- 
tard is used, it may be flavored with chocolate, 
using one-half pound chocolate to soft custard 
recipe. 

Orange Blanc Mange 

1^ pounds cornstarch 1 dozen oranges — ^juice 

8 pounds sugar H dozen lemons — juice 

8 teaspoons salt 9 oranges-Hsliced 

9 quarts boiling water 1% dozen whites of eggs 
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Mix cornstarch, sugar and salt; add boiling 
water, stir over the fire until it becomes clear; 
place in double boiler and cook three hours. Re- 
move, add fruit and juice; pour slowly over the 
beaten eggs, stir until well mixed. When cold, 
serve with Soft Custard or Cream. 

Prime Pudding 

10 pounds uncooked prunes 6 cups cold water 
Cold water to cover 1 cup lemon juice 
prunes Whites of 1% dozen eggs 

2^ pounds cornstarch 12 quarts hot water, includ- 

4 pounds sugar ing prune juice 

1 tablespoon salt 

Wash, soak and cook the prunes; remove the 
stones, measure the juice, and add enough hot 
water to make twelve quarts. Mix cornstarch, 
sugar and salt, moisten with cold water, add hot 
water, and cook directly over the fire until thick, 
stirring constantly, then over boiling water for 
three hours. Add the lemon juice and pour grad- 
ually over the beaten whites of the eggs; stir in 
the prunes, pour into moulds wet in cold water. 
Serve cold with Soft Custard. 

"Wm. Penn" Pudding 

(100 Portions) 

8 quarts milk 1 dozen eggs 

% pound cornstarch 2 pounds sugar 

1% tablespoons vanilla 

Moisten cornstarch with some of the cold milk. 
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heat remainder of milk in a double boiler and add 
cornstarch mixture to it, stirring constantly un- 
til it thickens. Cook one and one-half hours. 
Beat eggs; add sugar, and very slowly, the hot 
mixture. Return to double boiler, for a few min- 
utes, to cook the eggs, stirring all the time. Re- 
move from the fire, add vanilla and pour into 
moulds. When cold, serve with Chocolate Sauce 
II. 

Apple Tapioca Pudding 

(150 Portions) 

8 cups pearl tapioca 8 pounds sugar 

6 quarts cold water 9 lemons 

12 quarts boiling water 1 basket of apples 

Pick over, wash and soak the tapioca in the 
cold water several hours ; add boiling water, and 
cook in double boiler until tapioca is transparent ; 
then add sugar. Pare apples, cut in halves and 
core; or core, pare and cut in horizontal slices 
one-half inch thick, place in baking dishes and 
pour over them the cooked tapioca. Slice the 
lemons into each dish and bake in a moderate 
oven until the apples are tender. Serve cold with 
plain or whipped cream. 

Fmit Tapioca I 

(150 Portions) 

8 cups tapioca 2 cups cranberry juice 

6 quarts cold water 6 cups peaches 

10 quarts boiling water 2 pounds white grapes 

2 quarts peach syrup 2 dozen oranges 

10 pounds sugar 2 dozen apples 
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Soak and cook the tapioca as Apple Tapioca 
Pudding. Cut the canned peaches in small pieces, 
grapes in halves and remove seeds, pare, slice and 
cut apples in narrow slices or wedge-shaped 
pieces, shred oranges, stir all into the cold tapi- 
oca. Serve with plain or whipped cream. 

Candied cherries, raisins, fresh strawberries 
or other fruit may be used. 

Fruit Tapioca n 

(100 Portioiis) 

Heat about seven quarts of fruit juice and 
water to the boiling point. Moisten one and one- 
fourth packages of granulated tapioca in one 
quart of cold water and stir into the hot liquid. 
Cook in double boiler until clear; then add two 
pounds of sugar, one gallon of canned pineap- 
ple, cut into small pieces, and other fruits, as de- 
sired. Pour into moulds and chill. Serve with 
Soft Custard or Whipped Cream 11. One-half 
recipe of Soft Custard will be enough to serve 
with this quantity. 

Baked Bice Pudding I 

(150 Portions) 

20 quarts whole milk 6 cups sugar 

7 cups rice 4 boxes raisins 

3% teaspoons salt 

Wash the rice and remove all foreign sub- 
stances; place equal proportions of rice, sugar, 
raisins, salt and milk in three-quart baking dishes. 
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Bake in a slow oven, stirring occasionally until 
the rice is tender and the pudding is of a creamy 
consistency. Serve either hot or very cold. 

Baked Bice Pudding n 

(100 Portions) 

3 quarts milk 1 cup sugar 

% cup rice 1 tablespoon vaniUa 

% teaspoon cinnamon 

Place above proportions in each one of six bak- 
ing pans. Bake in a slow oven, stirring occasion- 
ally, until the rice is tender and pudding is of 
creamy consistency. Allow to brown lightly on 
top before taking from the oven. 

Junket 

(100 Portions) 

12 quarts milk 12 rennet tablets dissolved in 

4 cups sugar % cup cold water 

4 tablespoons vanilla 

Heat milk until lukewarm, add sugar, and when 
dissolved, stir in vanilla and dissolved rennet. 
Pour at once into glasses or custard cups and let 
stand in a warm place until firm. Sprinkle with 
grated nutmeg if desired, and place in refrig- 
erator to chill. Coffee extract may be used in 
place of vanilla. 

Apricot Whip 

(150 Portions) 

10 pounds dry apricots 5 pounds sugar 
Whites of 2% dozen eggs 
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Wash, soak, cook and sweeten apricots as for 
Stewed Apricots. Strain. Beat whites of eggs 
very light, add strained fruit gradually, beat until 
thick and smooth. Serve very cold with Soft 
Custard. 

Prune Whip 

(150 Portions) 

12 pounds prunes Whites of 2% dozen eggs 

6 i>oands sugar 2 tablespoons lemon extract 

Wash, soak, cook and sweeten the fruit. Re- 
move the stones and strain. Proceed as for Apri- 
cot Whip. 

Apple Snow 

(50 Portions) 

24 large apples 2 pounds powdered sugar 

Whites of 2 dozen eggs Juice 4 lemons 

Cook apples until tender, but not broken. 
Drain off water and press apples through a 
strainer; cool, add lemon juice and chill. Make 
meringue of whites of eggs and sugar; add ap- 
ple pulp gradually and beat until stiff. Serve at 
once with cream or Custard Sauce. 



"Southron'^ Cream 

(150 Portions) 

5 pounds rice 4 quarts double cream 

8 pounds sugar Vanilla to taste 

Boil the rice in slightly salted water until ten- 
der. Drain, cool, add sugar and vanilla; if the 
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mixture seems solid, moisten with one quart of 
milk. Lightly fold in the whipped cream. Serve 
a slice of pineapple on each portion. 

Scalloped Apples 

(150 Portions) 

16 quarts chopped apples 20 quarts Buttered Crumbs 
10 cups brown sugar % cup cinnamon 

Pare apples, wash and chop. Mix sugar and 
cinnamon, cover bottom of baking dish with but- 
tered crumbs, then add a layer of apples, then 
one of sugar and cinnamon, another layer of 
crumbs, apples, sugar and lastly, crumbs; al- 
ways having three layers of crumbs and two of 
apples. Serve hot with Lemon or Hard Sauce. 

Steamed Apple Pudding 

(150 Portions) 

12 quarts flour 4 quarts milk and water 

2 cups baking powdei 2 pecks chopped apples 
^ cup salt 3 teaspoons cinnamon 

3 cups butter or lard 6 cups brown sugar 

Mix as for Baking Powder Biscuit, divide 
dough into six portions, roll one-half inch thick, 
keeping the piece nearly square; cover with 
chopped apples and sprinkle with one-half tea- 
spoon cinnamon and one cup brown sugar to each 
square. Boll as Cinnamon Bun; close both ends 
of the roll and place on end in a well-greased 
brown bread tin. Steam four hours or longer. 
Serve with Lemon or Hard Sauce. 
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Cranberry Fuddii^ 

(60 Portions) 

% pound butter 3 pounds flour 

2 pounds sugar 5 tablespoons baking powder 

8 eggs 5 cups milk 

5 cups cranberries 

Cream the butter, add sugar and beaten eggs. 
Sift flour and baking powder together, and add 
alternately with the milk, to the first mixture. 
Clean and cut the cranberries in halves, stir into 
the mixture and steam three or four hours in 
greased moulds, or bake in greased muflSn pans. 
Serve with cream or Lemon Sauce. 



Steamed Bread Pudding 

(160 Portions) 

2 quarts sifted flour 14 quarts bread crumbs 
1/3 cup baking powder Yolks of 18 eggs 

2 grated nutmegs 7 quarts milk 

2 tablespoons cinnamon Juice of 6 lemons 

% tablespoon mace Rind of 4 lemons 

^ tablespoon allspice Whites of 18 eggs 

2 tablespoons salt 9 cups raisins 

8 cups brown sugar 10 cups currants 
1 pound chopped suet 1 quart flour 

Mix suet and bread crumbs; combine with the 
first eight ingredients, which have been thor- 
oughly mixed, add milk to the beaten yolks of the 
eggs, and stir this into the dry ingredients; add 
lemon juice and rind. Clean raisins and currants, 
dredge with flour and add to mixture, fold in 
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beaten whites. Steam five or six hours in cov- 
ered tins. Serve hot with Hard Sauce. 



Hartford Pudding 

(150 Portions) 


6 quarts brown sugar 

5 quarts sifted flour 

6 teaspoons cinnamon 
% cup salt 

^ cup soda 
4 nutmegs grated 

1 quart 


6 quarts Boston Brown 

Bread 
3 pounds chopped suet 
6 quarts sweet milk 
6 quarts currants 
3 quarts raisins 
sifted flour 


Mix and cook as Steamed Bread Pudding. 


Plum Pudding 

(150 Portions) 


2 pounds browned flour 
4 tablespoons cinnamon 
2 tablespoons allspice 

2 tablespoons mace 

4 pounds brown sugar 

3 quarts bread crumbs 
2^ pounds suet 

2 cups currant jelly 
2 cups grape juice 


1 cup lemon juice 

Yolks of 4 dozen eggs 
4 pounds currants 
S% pounds raisins 
1 pound citron 
% pound orange ped 
^ pound lemon peel 
1^ pounds almonds 
1 pound sifted flour 



Whites of 4 dozen eggs 
Mix and cook as Steamed Bread Pudding. 
Serve with Hard or Lemon Sauce. 

DESSERTS PBEPAEED WITH GELATINE 

General Bules 
If possible, soak gelatine in cold water until it 
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is softened; the boiling water then dissolves it. 
It should be covered with a cloth while soaking. 

If gelatine must be softened quickly, pour cold 
water over the gelatine, and heat over boiling 
water until it dissolves. 

The cloth through which jellies are strained 
should be wet. 

If jellies are to be moulded, the moulds should 
be wet with cold water. 

Jellies should be placed near the ice to harden, 
but may be hardened quickly by surrounding with 
ice water. 

One-half box of Nelson's gelatine equals one 
box of Cox's gelatine. One tablespoon granulated 
gelatine equals one-fourth box of Nelson's gela- 
tine. The amounts here given are for granulated 
gelatine. 



Lemon Jelly I 

(150 Portioiis) 

6 boxes granulated gelatine Grated rind of 6 oranges 
4 quarts cold water 3 cups orange juice 

4 quarts boiling water 3 cups lemon juice 

5 pounds sugar Grated rind 12 lemons 

7 quarts cold water 

Soften the gelatine in cold water, add grated 
rindy dissolve in boiling water, add sugar, fruit 
juice and remainder of water. Strain through 
cheese cloth, chill, and serve with Soft Custard or 
cream. 
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Lemon Jelly n 

(150 Portions) 

6 boxes gelatine 1% quarts lemon juice 

4 quarts cold water Grated rind of 1 dozen 

4 quarts boiling water lemons 

6 pounds sugar 7 quarts cold water 

Make as Lemon Jelly I. 

Fruit Jelly 
Make Lemon Jelly I. When thick as syrup, stir 
into it two dozen bananas cut in slices and two 
dozen oranges shredded. 

Coffee Jelly 

(160 Portions) 

6 boxes granulated gelatine 6 pounds sugar 

4 quarts cold water % cup vanilla 

4 quarts boiled coffee 8 quarts cold water 

Make coffee as for Boiled Coffee, using four 
quarts of boiling water in place of quantity called 
for. 

Make jelly as for Lemon Jelly I, using coffee in 
place of boiling water and fruit juice. 

Prune Jelly 

(150 Portions) 

6 boxes gelatine 8 pounds prunes cooked in — 

4 quarts cold water 10 quarts of water 

2 quarts boiling water 4 pounds sugar 

Juice of % dozen lemons 

Wash, soak in the cold water, and cook the 
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fruit until tender; remove stones. Prepare gela- 
tine by usual method and stir into it the cooked 
fruit and juice. Turn into moulds and serve with 
Soft Custard or Cream. 

Apricot Telly 
Prepare as Prune Jelly, using six pounds of 
apricots. 

Spanish Cream 

(150 Portions) 

5 boxes gelatine 2 dozen eggs 

13 quarts milk 1 teaspoon salt 

8 cups sugar 3 tablespoons vanilla 

3 tablespoons lemon extract 

Soften gelatine in two quarts of the cold milk, 
heat the remainder in a double boiler, when hot 
pour over the softened gelatine, stir until dis- 
solved. 

Separate the whites and yolks of eggs, make 
Soft Custard of the hot milk and gelatine, yolks 
of eggs, sugar, salt. When custard is cooked, 
pour gradually over beaten whites of eggs, flavor, 
and pour into moulds. Serve cold with plain or 
whipped cream. 

Snow Puddingy 

(150 Portions) 

6 boxes granulated gelatine 3 cups orange juice 
4 quarts cold water 3 cups lemon juice 

4 quarts boiling water 6 pounds sugar 

Grated rind 12 lemons 5 quarts cold water 
Grated rind 6 oranges Whites of 30 eggs 
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Make as Lemon Jelly; when nearly stiff, whip 
until foamy and beat into it the beaten whites of 
eggs. When it begins to stiffen, pour into moulds. 
Serve with Soft Custard. 
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SAUCES FOB PUDDINGS 
Hard Sauce 

4 cups butter 1 grated nutmeg 

4 pounds sifted powdered 5 teaspoons vanilla 

sugar % cup cream or rich milk 

Cream the butter, add the sugar, add cream 
gradually. Serve with hot puddings. 

Lemon Sauce 

m, cups cornstarch Grated rind of 2 lemons 

5 cups sugar % cup lemon juice 

6 quarts boiling water 2 cups butter 

Mix sugar and cornstarch, add the boiling 
water, stirring over the fire until it thickens. 
Place in a double boiler and cook one hour, then 
add the lemon and butter. Serve hot. 

Orans^e Sauce 

1% cups cornstarch Grated rind of 1 lemon 

5 cups sugar Juice of 1 lemon 

5 quarts boiling water 1 pint orange juice 

Grated rind of 2 oranges 2 cups butter 

Make as Lemon Sauce. 

Strawberry Sauce 
Wash and hull strawberries. Put them through 
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the meat chopper and add enough sugar to make 
a sweet sauce. Serve with vanilla ice cream or 
with puddings. 

Pineapple Sauce 
Drain canned pineapple from the syrup and 
put through the meat chopper. Mix chopped pine- 
apple with the syrup and add more sugar, if nec- 
essary. Serve with vanilla ice cream or with pud- 
dings. 

Chocolate Sauce I 

1% pounds chocolate 1% cups cornstarch 

2 quarts boiling water % teaspoon salt 

7 cups sugar 3 quarts boiling water 

3 tablespoons vanilla 

Melt the chocolate over hot water, add the boil- 
ing water, stirring over the fire until it becomes 
smooth. Mix sugar, cornstarch and salt; add the 
boiling water, cook over the fire until it thickens 
and becomes clear. Add the chocolate mixture 
and cook in double boiler one hour. Add the 
vanilla and serve cold with vanilla ice cream. 

Chocolate Sauce n 

1 pound cocoa 1 cup cold water 

2 quarts cold water % teaspoon salt 

7 cups sugar 3 quarts boiling water 

1 cup cornstarch 2 tablespoons vanilla 

Mix cocoa with the cold water, add the boiling 
water and cook over the fire until it boils, stir- 
ring constantly. Mix the cornstarch with the 
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cup of cold water and add to the hot mixture; 
cook until it thickens, add sugar and salt. Cook 
over boiling water one hour; add vanilla, and 
serve hot or cold. This quantity is sufficient to 
serve with 160 portions of ice cream. 

Caramel 
Melt four cups of sugar with one-fourth cup 
of boiling water in a smooth frying pan. Stir 
constantly until the syrup becomes a golden 
brown color, then add two cups of boiling water 
and boil gently about five minutes. Bottle and 
use for flavoring custards and desserts. For col- 
oring gravies, sauces, etc., allow the syrup to be- 
come a dark brown color, before adding the water. 
This caramel is bitter in taste, and should not 
be used for flavoring purposes. 
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XIX 
FBOZEN DESSERTS 

General Bales 

The can, cover, and dasher of freezer should be 
scalded and then chilled. 

Adjust can carefully in tub; pour in mixture, 
put in dasher, cover, adjust the crank, and pack 
with finely chopped ice and rock salt. Use three 
times as much ice as salt for freezing. 

In freezing ice cream the crank should be turn- 
ed slowly and steadily; in freezing sherbets, turn 
rapidly and steadily; in freezing water-ice or 
frozen fruit, turn crank steadily five minutes, al- 
low to stand five minutes, turn again five minutes, 
and continue until freezing is completed. 

When frozen, remove dasher, press the cream 
down and make it smooth on the surface, place 
paraffm paper on top of can, cover with lid, and 
put a cork in the hole ; draw off all water, repack 
with salt and ice, using four times as much ice as 
salt; cover the whole with newspaper or blanket 
and stand several hours. 

In preparing frozen fruit or water-ice, the 
sugar and water should be made into a syrup, 
which should be boiled five minutes ; then strained. 
In preparing ice-cream with fruit, the sugar and 
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crushed fruit should stand one hour in a cool place, 
or untfl the sugar is dissolved, then add cream and 
freeze; in preparing ice creams, one-half the 
cream should be .scalded and the sugar dissolved 
in it; cool; add flavoring, and freeze. 

Fruit juice is used for water-ice; the fruit is 
pressed through a colander or cut in small pieces 
with a silver knife for frozen fruit; either juice 
or crushed fruit may be used for ice cream. It 
is preferable to use only the juice of very seedy 
fruits. 

Chocolate Ice Cream 

(50 Portions) 

6 quarts rich milk 6 ounces chocolate 

5 cups sugar 2 tablespoons vanilla 

Melt the chocolate; scald one-half the cream 
and add it to the chocolate, stirring until smooth, 
then add the sugar; mix with the cold cream; 
place in can and pack ; freeze with ice and salt as 
directed in General Rules. 

Banana Ice Cream 

(50 Portions) 

3 quarts cream 4 cups sugar 

1 quart milk 2 quarts bananas 

4 tablespoons lemon juice 

Scald half the cream ; add sugar and remaining 
cream. Remove skin and press bananas through 
sieve; mix with cream, add lemon juice. Proceed 
as directed for freezing. 
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Strawberry Ice Cream 

(50 Portions) 

3 pounds sugar 2^ quarts cream 

3 boxes strawberries 2 quarts rich milk 

Stem and wash the strawberries; crash; add 
the sugar and stand in cool place about one hour. 
Scald one-half the cream, cool, and add to the cold 
cream; add the sweetened berries, pour into can, 
and freeze. 

Orange Water-ice 

(50 Portions) 

5 quarts water 8 cups sugar 

Pared rind of 6 oranges 1 quart orange juice 
1% cups lemon juice 

Boil the sugar, orange rind, and two quarts of 
water together ten minutes. Cool and add the 
remaining water and fruit juice ; strain the mix- 
ture into can. Freeze and repack as directed. 

Milk Sherbet 

(50 Portions) 

5 quarts milk 2 cups lemon juice 

7 cups sugar (about 12 lemons) 

Pack the freezer with ice and salt before mixing 
lemon juice and milk. Dissolve sugar in the milk ; 
add lemon juice and pour at once into the packed 
freezer. Proceed as for ice cream. 

For School Luncheon 
Mold one, two or three flavors of cream in two 
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quart bricks. When thoroughly frozen cut ^ach 
brick into 16 pieces. Wrap each small brick in 
paper and place in can ; repack in ice and salt as 
directed. 

Strawberry Sundae 
Pour a spoonful of fresh strawberry sauce 
over an individual brick of vanilla ice cream, and 
serve. 

Kneapple Sundae 
Pour a spoonful of pineapple sauce over an in- 
dividual brick of vanilla ice cream, and serve. 

Co£fee Monss6 

(50 Portions) 

6 quarts double cream 1^ quarts strong coffee 

3 pounds sugar ^ cup granulated gelatine 

1 cup cold water 

Whip the cream; soften gelatine in the cold 
water and dissolve in the hot coffee; add sugar, 
and set in pan of ice water, stirring constantly 
until the mixture becomes the consistency of thick 
syrup. Fold in the whipped cream and fill ice 
cream moulds ; spread paraffin paper over the top 
and cover tightly. Pack in ice and salt and let 
stand four hours before serving. 
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CAKE 

Oeneral Boles 

Use pastry flour for all cake mixtures, as it 
contains less gluten than bread flour, and there- 
fore makes a lighter, more tender cake. If bread 
flour must be used, idlow two ounces less, for each 
pound of flour called for in the recipe. 

Sift flour before measuring. The flour and 
baking powder should be mixed and sifted several 
times, and if spices are used they should be sifted 
with the flour. 

Cream the butter, add the sugar gradually. The 
yplks and whites of the eggs should be beaten 
separately, and the yolks added to the butter and 
sugar. The bowl in which they were beaten 
should be rinsed with the milk. The milk and 
flour are added alternately, then the flavoring and 
the whites. When fruit is used mix with a little 
of the flour called for in the recipe, and add just 
before the whites of the eggs. 

Line the bottom of each cake pan with soft 
paper and lightly grease the paper and sides of 
the pan. 

In baking cake divide the time required into 
quarters. During the first quarter the mixture 
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should begin to rise; second quarter, continue ris- 
ing and begin to brown; third quarter, continue 
browning; fourth quarter, finish b^ing and 
shrink from the sides of pan. Bake cake thirty 
to sixty minutes, according to the size of the cake. 
Allow it to remain in the pan a few minutes after 
taking from the oven. Lard or other fat may be 
used in gingerbread. 

Gingerbread 

(150 Porti<ms) 

2 pounds butter 7% pounds flour 

3 pounds brown sugar 1% ounces ginger 
12 eggs % ounce cinnamon 

2 quarts molasses 1 ounce salt 

2% quarts milk 6 ounces baking powder 

3 pounds raisins with 2 cups flour 

Sift flour, ginger, cinnamon, salt and baking 
powder together. Cream the butter, add the 
sugar and then the beaten yolks of the eggs. Mix 
molasses and milk together, add three-fourths of 
it to the butter, sugar and eggs, then add the dry 
ingredients and mix until smooth ; add remainder 
of the liquids and raisins; fold in the beaten 
whites of the eggs, pour into greased baking pans 
and bake in moderate oven forty-five or fifty 
minutes. 

Sour milk may be used instead of sweet milk, 
omitting baking powder and using two table- 
spoons of soda. 

Raisins may be omitted. 
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Gingerbread 11 

(150 Portions) 

2 pounds butterine S% pounds flour 

5 pounds sugar 1% ounces salt 

2 quarts molasses 1% ounces cinnamon 
1 dozen eggs 3 ounces ginger 

2% quarts buttennilk 3 ounces soda 

Mix and sift dry ingredients. Cream butter- 
ine; add sugar, n)iolasses and beaten yolks of 
eggs; add buttermilk and dry ingredients alter- 
nately. Mix thoroughly ; fold in the beaten whites 
of eggs and pour into baking pans, the bottoms 
of which have been lined with thin manilla paper, 
lightly greased. Bake in a moderate oven. Serve 
with or without whipped cream. 



Cottage Pudding 

(50 Portions) 

% pound butterine 3 cups milk 

2 pounds sugar 2 pounds flour 

1 dozen eggs 1% ounces baking powder 

Cream the butter, add sugar gradually. Mix 
milk with beaten yolks of eggs, and baking powder 
with the flour, add these alternately to the mix- 
ture ; fold in the whites. Pour into greased muffin 
tins and bake fifteen or twenty minutes. Serve 
with Lemon Sauce. 



Digitized by VjOOQ IC 



188 INSTITUTION RECIPES 
Orange Pnff s 

(50 Portions) 

1 pound batter 3 pounds flour 

2% pounds sugmr 2 ounces baking powder 

1 dozen eggs 1 teaspoon salt 

1 quart milk Grated rind of 2 oranges 

Make and bake as Cottage Pudding. Serve 
with Orange Sauce. 



Plain Cake 

(50 Portions) 

2 pounds butterine 2M quarts milk 

4 pounds sugar % cup baking powder 

8 dozen eggs 6% quarts flour 

3 tablespoons vanilla 

Mix according to general rule. Bake in square 
pans lined with buttered paper, in a moderate 
oven about forty-five minutes. Spread with 
Mocha Frosting pr Chocolate Frosting. 



Spoi^ Cake 

(50 Portions) 

Yolks 24 eggs Grated rind of 2 lemons 

4 cups sugar Whites 24 eggs 

M cup lemon juice 4 cups flour 

1 teaspoon salt 

Beat yolks until thick and lemon colored; add 
sugar gradually and continue beating; add lemon 
juice and rind, then half of the beaten whites. 
When whites are partially mixed with the yolks. 



Digitized by VjOOQIC 



CAKE 189 

carefully cut and fold in half of the flour mixed 
and sifted with the salt ; add remaining whites of 
eggs and flour. Bake one hour in four sponge 
cake pans. 

Sunshine Cake 

(50 Portions) 

20 eggs 4 cups sifted flour 

4 cups sugar % cup lemon juice 

Grated rind of 2 lemons 

Separate eggs; beat whites until light; add 
sugar gradually and continue beating; then add 
beaten yolks of eggs and lemon juice and rind; 
cut and fold in the sifted flour. Bake in four 
sponge cake pans in a moderate oven forty to 
sixty minutes. 



Cream Pnffs 

(50 Puffs) 

2 cups butter 18 eggs 

4 cups boiling water 6 cups pastry flour 

Measure butter and water into a sauce pan; 
place over the fire and bring to the boiling point. 
Add flour all at once, and stir vigorously until 
thoroughly blended, and the mixture leaves the 
sides of the pan. Cool slightly and add unbeaten 
eggs, one at a time, beating until thoroughly 
mixed, between each addition. Drop by spoon- 
fuls on a buttered baking sheet, one and one-half 
inches apart. Bake from thirty to forty minutes 
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in a moderate oven. If they are removed from 
the oven before they are thoroughly cooked, they 
will fall. If in doubt take one from the oven, and 
if it does not fall, the others are sufficiently 
cooked. With a sharp knife make an incision in 
each puff, and fill with Cream Filling. Dust over 
with powdered sugar. 



Cream Filling 

5 cups sugar 3 quarts milk (hot) 

2 cups flour 2 tablespoons vanilla 

% teaspoon salt 3 tablespoons butter 

12 esrgs 

Mix together sugar, flour and salt and add 
gradually the hot milk. Cook thirty minutes in 
a double boiler, stirring constantly until it thick- 
ens and then occasionally. Pour over the slightly 
beaten eggs, add butter, and return to the double 
boiler to cook the eggs, stirring constantly. 
Strain, cool, add flavoring and fill the Cream Puffs. 



Cliocolate Eclairs 

Shape Cream Puff mixture four and one-half 
inches long by one inch wide. Bake about thirty 
minutes in a moderate oven. Split and fill with 
Cream Filling and frost top with Chocolate 
Frosting II. 
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Fruit Cake 

6 pounds butter 3 tablespoons allspice 

6 pounds sugar 1 tablespoon mace 

32 yolks of eggs 1^ pounds shelled almonds 

2 cups lemon juice ^ pound bitter almonds 

1 cup grape juice 2 pounds citron 

1 cup currant jelly 1 pound lemon peel 

2 cups molasses 1 pound orange peel 
5 pounds browned flour 12 pounds currants 

5 pounds white flour 8 pounds raisins 

4 tablespoons cinnamon Whites of 32 eggs 

Cut citron, orange and lemon peel in small 
pieces ; blanch almonds ; brown flour in the oven ; 
clean and dry currants and raisins ; mix th^ spices 
with the browned flour. These preparations 
should be made at odd times before the day of 
baking the cake. 

To Mix Cake 

Chop almonds slightly, then add the raisins 
and chop all together, the nuts helping to sep- 
arate the pieces of raisins; mix with the cur- 
rants, citron, orange and lemon peel, and cover 
well with the white flour. Cream the butter, add 
the sugar gradually, then the beaten egg yolks, 
liquids and browned flour alternately, whites of 
the eggs beaten stiff, and lastly stir in the fruit, 
nuts, etc. Line the pans with three thicknesses 
of white paper, grease the pieces of paper which 
will be next to the cake; pour in the mixture. 
Bake in slow oven from three and one-half to five 
hours, according to the thickness of the cake. 

Cake weighs fifty (50) pounds. 
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CAKE FBOSTINGS 
Plain Frosting 

1 cup boiling water 8 cups confectioners' sugar 

Lemon extract or vanilla 

To the liquid add enough sifted sugar to make 
of right consistency to spread ; then add flavoring. 
Fresh fruit juice may be used in place of boiling 
water. 

Egg Frosting 

Whites of 12 eggs 2 tablespoons vanilla or 

H cup cold water 6 tablespoons lemon juice 

4 pounds confectioners' sugar 

Beat whites of eggs slightly; add water, and 
stir in the sugar. Beat thoroughly and add flavor- 
ing. More sugar may be added, if needed, to 
make frosting of right consistency to spread. 

Boiled Frosting . . 

4 pounds granulated sugar 2% cups water 
% teaspoon cream of tartar Whites 8 eggs 

2 tablespoons vanilla 

Put sugar, hot water and cream of tartar into 
a sauce pan and stir until the sugar is dissolved. 
Boil gently without stirring, until the syrup forms 
a soft ball when dropped in cold water. Pour 
syrup slowly on the beaten whites of eggs, beat- 
ing constantly, until of right consistency to 
spread. Add flavoring and pour over cake» 
spreading evenly. 
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Chocolate Frosting I 
Make same as Boiled Frosting, adding three- 
fourths pound of melted chocolate after adding 
syrup to the whites of the eggs. 

Chocolate Frosting 11 

H pound chocolate Yolks of 4 eg^ 

1 1/3 cups scalded cream 2 teaspoons melted butter 
% teaspoon salt Confectioners' sugar 

2 teaspoons vanilla 

Melt chocolate over hot water; add cream grad- 
ually, then salt, yolks of eggs and butter. Stir 
in confectioners' sugar, until of right consistency 
to spread; add flavoring and pour over the cake. 

Mocha Caramel Frosting 
Make caramel, using one cup of granulated 
sugar and one-half cup of strong coffee. To six 
cups of confectioners' sugar add from three- 
fourths to one cup of cream, and sufficient mocha 
caramel to color and flavor. Beat thoroughly and 
spread between layers, and on top of Plain Cake. 
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FBTJITS 

Fruits and nuts served for school luncheon: 

Apples Cantaloupe 

Oionges Figs 

Bananais Crystallized Figs 

Peaches Dates 

Stra^viberries Raisins 

Raspberries Almonds 

Blackberries English Walnuts 

Grapes Mixed Nuts (cracked) 

Grape Froit Boiled Chestnuts 
Boiled Spanish Chestnuts 

Quantity of Different Fruits Served Uncooked 
for Supper or Breakfast for 150 Persons 

150 Oranges 
9 fiye-pound baskets Concord or Delaware Grapes 
15 pounds Malaga Grapes mixed with other fruit 
6 boxes Plums 
2 baskets Bartlet Pears 

2 bunches Bananas 
8 baskets Apples 

38 boxes Strawberries ' 

32 boxes Raspberries 
32 boxes Blackberries 

3 dozen Pineapples. 

To Prepare for Table 
Oranges, apples, pears, bananas, plums, should 
be washed and rubbed dry. 
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Grapes washed and drained in colander. 

Strawberries hulled and washed if sandy. 

Raspberries and blackberries picked over and 
served without washing, unless sandy. 

Pineapples cut in slices, pare, remove eyes and 
cut in small pieces, sprinkle with sugar, stand in 
refrigerator several hours, or use the following 
day. 

Baked Apples 

(150 Portions) 
2 baskets apples 4 teaspoons cinnamon 

4 pounds sugar Lemon juice 

Wash and core sour apples. Pare skin from 
one-half of each apple, leaving remaining skin to 
form a cup to hold apple in shape. Place apples 
in baking dishes and fill the centres with the sugar 
and cinnamon. A few drops of lemon juice may 
be added. Cover bottom of dish with hot water 
and bake in a hot oven until apples are tender, 
basting often with the syrup in the dish. Serve 
hot or cold with cream. 

Baked Fears 

(150 Portions) 
2 baskets pears 6 quarts water 

12 pounds sugar 1 tablespoon cloves 

Wash, cut in halves and remove cores; place 
in stone jars, add hot water, sugar and cloves. 
Cover and bake in slow oven from three to four 
hours. 
Ginger root may be substituted for cloves. 
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Baked Rhubarb 

(150 Portions) 
30 pounds rhubarb 20 pounds sugar 

Wash, remove skin, cut in one-half inch pieces. 
Eill stone jars with the rhubarb, add sugar, cover 
and bake in slow oven, two or three hours. 

Stewed Apples 

(150 Portions) 

3 baskets apples 6 pounds sugar 

4 quarts water 

Pare, core, quarter and wash apples. Make 
syrup of sugar and water in small steam cooker, 
add the apples and cook until soft, strain, flavor 
with lemon or cinnamon. 

Stewed Apricots 

(150 Portions) 

10 pounds apricots 4 pounds sugar 

Cold water 

Cook as stewed prunes. 

Stewed Prunes 

(150 Portions) 

12 pounds prunes 6 pounds sugar 

Cold water 

Sort and wash prunes; cover with cold water, 
soak over night and cook slowly in same water, 
adding more, if necessary, to cover the prunes. 
When soft, add sugar, stir until dissolved. Serve 
cold. 

Flavor with lemon if desired. 
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Stewed Baisins 

(150 Portions) 

18 boxes cooking raisins 18 quarts cold water 

Remove stems and seeds from raisins, wash and 
add cold water. Heat slowly, stirring occasion- 
ally, until fruit is soft. No sugar is required with 
ordinary cooking raisins. 

Stewed Figs 

(50 Portions) 

5 pounds pulled figs Juice 5 lemons 

7 cups sugar Water to cover figs 
Wash figs and place them in an agate saucei)an 

with the sugar and water. Bring to the boiling 
point and simmer gently until tender, then add 
lemon juice. When cold serve with whipped 
cream. Pulled figs are less expensive, and retain 
their natural form better than the figs which are 
pressed into boxes. 

Cranberry Sauce 

(150 Portions) 

16 quarts cranberries 6 quarts water 

11 pounds sugar 
Sort and wash cranberries, cook with the water 
until berries break, add the sugar and stir until 
dissolved. Pour into jars, cover and keep in cool 
place until used. 

Cranberry Jelly 

(100 Portions) 

8 quarts cranberries 5 pounds sugar 

2% quarts water 
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Sort and wash the cranberries, and cook with 
the water until all the berries are broken. Rub 
through a fine strainer; add sugar and cook until 
a few drops will jelly when dropped on a cold 
plate. Turn into moulds or glasses. 

Lemon Butter 

1 pound sugar ^ 6 eggs 

% pound butter Juice and rind of 3 lemons 

Beat the eggs without separating; add butter, 
sugar, lemon juice and rind. Cook in a double 
boiler, stirring constantly imtil it becomes quite 
thick. Pour into glasses or jars, cover tightly 
and keep in a cool place. Serve as a relish, or as 
a filling for a sweet sandwich. 

Grape Fruit Marmalade 

6 grape fruit 3 or 4 lemons 

Wash and cut grape fruit into quarters, then 
with a sharp knife shave through skin and pulp 
making as thin slices as possible. Discard seeds 
and coarse membrane. Weigh prepared fruit and 
to each pound add three pints of cold water. Set 
aside to soak for twenty-four hours. Then boil 
until the rind is very tender, and set aside until 
the next day. Weigh, and add an equal weight of 
sugar. Cook until it thickens enough to hold up 
the bits of peel. Pour into glasses and cover with 
parafiin. This recipe makes about three and a 
half dozen glasses of marmalade. 
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Orange Marmalade 
Prepare as Grape f'ruit Marmalade, using four 
or five lemons to one dozen oranges. 

Candied Orange or Grape Fruit Feel 

Peel of 6 oranges or 3 cups sugar 

2 grape fruit 1% cups water in which peel 

was cooked 

Carefully scrub the fruit till very clean, remove 
the peel in quarters and soak it in water for a 
few hours. If it is to be used as candy, scrape 
away a little of the white part, and cut it into very 
narrow strips. If it is to be used for cooking pur- 
poses, it need not be scraped or cut small. Cover 
with boiling water and simmer until tender, and 
nearly transparent, adding more water as it boils 
away. Drain the peel, reserving one and one-half 
cups of the water. Add to it three cups of sugar 
and when this is dissolved, add the peel. Boil 
slowly until most of the water has been evapor- 
ated. Remove the peel and lay in a bed of granu- 
lated sugar, covering it also with the sugar. Let 
it stand until cold, then shake off the loose sugar, 
which may be used for cooking purposes, and put 
the candied peel into covered boxes or cans. 

Grape Jnice I 
Wash and remove ripe Concord grapes from 
the stems; place in an agate kettle; mash, and 
heat to the boiling point over a moderate fire, 
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stirring frequently with a wooden spoon. Drain 
through jelly bag or wooden fruit press. If fruit 
press is used, place a square of cheese cloth in the 
press, before pouring in the fruit. Each quart of 
loose grapes should yield about one pint of juice. 
Add one-fourth cup of sugar, to each quart of 
juice; bring it to the boiling point, and pour at 
once into sterilized bottles (using a glass or agate 
funnel), and seal with sterile corks. When cold, 
trim off cork level with the top of the bottle, and 
dip inverted bottles into melted paraffin. 

Grape Juice 11 
Wash and remove ripe Concord grapes from 
the stems, mash thoroughly and pour into a fruit 
press, extracting all the juice. Measure, add one- 
fourth cup of sugar to each quart of juice; heat to 
the boiling point, and bottle as for Grape Juice 
No. I. 

Grape Jam 
Wash Concord grapes and remove from the 
stems. Press the pulp from the skins and cook 
the pulp until seeds can be easily removed, then 
strain. Return strained pulp to the kettle with 
the skins; add an equal measure of sugar, and 
cook slowly about thirty minutes, stirring oc- 
casionally to prevent burning. Pour into jars 
and seal. 
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Salted Almonds 

6 pounds shelled Jordan almonds 
Olive oil 
Salt 

Blanch almonds by pouring boiling water over 
them; stand two minutes and drain; put into cold 
water, remove skins and dry. 

Put one-half cup olive oil in very small sauce- 
pan; when hot, put in one-third cup blanched al- 
monds; stir with fork until a delicate brown. 

Drain on paper and sprinkle with salt. Repeat 
until all are browned. 
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MENUS 

Philadelphia High School Menus 

In planning the high school luncheon menu, es- 
pecial attention is given to the selection of nutri- 
tious food at a minimum cost. The service is d la 
carte, and each day we serve one soup and roll ; 
one substantial hot dish and roll; cocoa with 
whipped cream; two or three varieties of sand- 
wiches; milk in bottles; one homemade dessert; 
individual bricks of ice cream (one-eighth of a 
quart) ; fresh fruit in season ; sweet chocolate and 
N. B. Co. biscuits and cookies. Homemade cake 
appears occasionally and takes the place of the 
dessert for that day. Coffee, pastry, cinnamon 
bun and other products of the "bake shop" are 
not included in the students' menu. 

In addition to the students' lunch room, there is, 
in each of the large schools, a dining-room pro- 
vided for the use of the teachers. Here the serv- 
ice is both a la carte and table d'hdte. The 15- 
cent table d'hSte luncheon is selected from the 
menu and posted each day. This combination 
costs a few cents less than the same food selected 
separately from the menu for the day and it is 
more quickly served. The teachers are required 
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to pay a litUe higher rate than the students, to 
cover the additional expense of service and the 
laundering of table linen. 

The following menus are served to the students, 
and for ten cents any one can select a substan- 
tial luncheon ; or they may spend only a few pen- 
nies to supplement the cold luncheon which they 
bring from home. 

Monday 

Turkish Soup and Roll $0.06 

Baked Beans and Roll 05 

Cocoa with Whipped Cream 08 

MiUc in pint bottles 05 

MOk in half-pint bottles 08 

Buttered RoU 02 

Ham Sandwich 04 

Olive Sandwich .04 

Cup Custard 08 

Ice Cream 05 

Banana or Apple 02 

Orange 08 

One-half Grape Fruit 05 

Sweet Chocolate 01, .03, .05 

Figs in parafiln paper bag 02 

Dates in paraffin paper bag 02 

Nabisco, Spiced Wafers or Cookies 01 

Tuesday 

Vegetable Soup and Roll .05 

Hot Roast Beef Sandwich 05 

Cocoa and Whipped Cream 08 

Milk in pint bottles .05 

Milk in half-pint bottles 08 
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Buttered Roll 02 

Olives 01 

Peanut Sandwich 04 

Egg Sandwich 04 

"Wm. Penn" Pudding 08 

Ice Cream 06 

Banana or Apple 02 

Orange 08 

Strawberries 08 

Sweet Chocolate 01, .03, .05 

Figs in paraffin paper bag 02 

Dates in paraffin paper bag 02 

Graham Crackers, Pretzels or Cookies 01 

WEa>NESDAY 

Com Chowder and Roll 05 

Beef on Toast and Roll 05 

Cocoa and Whipped Cream 08 

Milk in pint bottles 05 

Milk in half -pint bottles OS 

Buttered Roll 02 

Ham Sandwich 04 

Jam Sandwich 04 

Fruit Tapioca with Whipped Cream 08 

Ice Cream 05 

Sliced Banana with Cream 08 

Banana or Apple 02 

One-half Cantaloupe 04 

Sweet Chocolate 01, .08, .05 

Figs in paraffin paper bag 02 

Dates in paraffin paper bag 02 

Molasses Cookies, Pretzels and Wafers 01 

Thursday 

Vegetable Soup and Roll 05 

Macaroni with Cheese and Roll 05 



Digitized by VjOOQ IC 



210 INSTITUTION RECIPES 

Cocoa with Whipped Cream 08 

Milk in pint bottles 05 

Milk in half-pint botUes 08 

Buttered Roll 02 

Minced Ham Sandwich 04 

Lettuce Sandwich 04 

Cheese Sandwich 04 

Baked Rice Padding 08 

Ice Cream 05 

Banana or Apple 02 

Orange 08 

Sweet Chocolate 01, .08, .05 

Figs in paraffin paper bag 02 

Dates in paraffin paper bag 02 

Crystallized Pigs 02 

Sweet Wafers and Cookies 01 

Fsn>AY 

Oyster Soup and Crackers Oi 

Creamed Codfish and Roll 05 

Cocoa with Whipped Cream 08 

Milk in pint botties 05 

Milk in half-pint bottles 08 

Buttered RoU 02 

Olives 01 

Sardine Sandwich 04 

Egg Sandwich 04 

Jam Sandwich 04 

Chocolate Cake 08 

Canned Pineapple 08 

Ice Cream 05 

Banana or Apple 02 

Orange 08 

Sweet Chocolate 01, .08, .05 

Figs in paraffin paper bags 02 

Dates in paraffin paper bags 02 
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Home-inade Cream Mints 01 

Wafers and Cookies 01 

Menus for the Teachers 
The daily menu always includes: 

Roll or Bread and Butter $0.08 

Butter 01 

Cup of Tea, Coffee or Cocoa 08 

Pot of Tea 06 

Milk in pint bottle 05 

Milk in half -pint bottle 08 

Cream in half -pint bottle 10 

Buttermilk in bottle 05 

Stuffed Olives 02 

Fruit in Season 05 

Sweet Chocolate and Biscuit 05 

Ice Cream 05 

In addition to the above the following dishes 
are served: 

Monday 

Tomato Soup and Crackers $0.05 

Veal Loaf 08 

Baked Beans 05 

Creamed Peas 05 

Olive Sandwich 05 

Tongue Sandwich 06 

Cottage Pudding 05 

Tuesday 

Com Chowder and Crackers 05 

Macaroni with Cheese .05 

Salmon Salad 08 

Cheese and Pimento Sandwich 05 

Ham Sandwich 05 

Gingerbread 05 
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Wednesday 

Aspara^s Soup and Crackers 05 

Roast Beef 08 

Franconia Potatoes 05 

Ham Sandwich .05 

Lettuce Sandwich 05 

Cream Tapioca Pudding 05 

Thtjssdat 

Vegetable Soup and Crackers 05 

Creamed Chicken 08 

Boiled Rice 05 

Egg Sandwich 05 

Fruit Sandwich 06 

Orange Puffs 05 

Fridat 

Clam Chowder and Crackers 05 

Scrambled Eggs 08 

Cold Tongue 08 

Scalloped Tomatoes 05 

Lettuce Sandwi<:h 05 

Spanish Cream 05 

The fifteen-cent table d'hdte luncheon consists of a 
roll and butter, a meat or salad, a vegetable and a choice 
of tea, coffee, cocoa or a half pint of milk. 

Or soup, a sandwich, tea, coffee, cocoa or milk, and a 
dessert. 

Institution Menus for One Week 

Sunday 

Breakfast 

Apples 

Cream of Wheat Sugar and Milk 
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Eggs in Shell 
Baking Powder Biscuit 



Lyonnaise Potatoes 
Milk Coffee Tea 



Celery 



Dinner 

Bouillon 
:oa8t Turkey 

Mashed Potatoes 
Spanish Cream 
Milk Coffee 



Croiitons 
Giblet Sauce 
Spinach 
Cake 

Tea 



Supper 
Panned Oysters on Toast 
Potato Salad Milk 

Canned Peaches Cookies 



Tea 



Pettijohn 
Com Bread 



Monday 

Breakfast 

Sugar and Milk 
Broiled Lamb Chops 

Milk Coffee Tea 



Roast Ribs of Beef 

Buttered Beets 



Dinner 
Cream of Oyster Soup 



Milk 



Biftked Potatoes 
Bread 



Force 

Bacon 
Milk 



Fruit Tapioca 

Supper 
Creamed Turkey 

Milk 

Tuesday 
Breakfast 



Franconia Potatoes 
Bread 

Tea 



Stewed Raisins 
Tea 



Coffee 



Graham Muffins 
Eggs in Shell 



Tea 
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Dinner 




Vegetable Soup 
Roast Veal Mashed Potatoes 
Steamed Bread Padding 
Milk 


Spinach 
Hard Sauce 
Tea 


Supper 
Cold Roast Beef 

Hashed Brown Potatoes 
MUk Baked Apples 


Lettuce Salad 
Bread 

Tea 


Wednesday 




Breakfaet 
Oatmeal 
Broiled Beefsteak Milk 


RoUs 
Coflfee Tea 



Dinner 

Cream of Spinach Soup 

Steamed Chicken Mashed Potatoes 

Bread Canned String Beans Milk 

Rice Pudding Cofifee 

Supper 

Tomato Sauce 
Bread Oranges 

Milk Tea 



Veal Cutlet 
Lyonnaise Potatoes 
Cinnamon Bun 



Hominy Grits 
Broiled Ham 
Milk 



Thursday 
Breakfast 



Coffee 



Muffins 
Eggs in Shell 
Tea 



Dinner 

Chicken Soup 

Roast Lamb Brown Gravy 

Mashed Potatoes Canned Peas 

Vanilla Ice Cream Chocolate Sauce 

Cake Milk Tea 
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Hamburg Steak 
Bread 

Bananas 



Pettijohn 
Broiled Fish 

Milk 



MENUS 

Supper 
MUk 

Friday 
Breakfast 
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Potato Puff 



Tea 



Gingerbread 



Biscuit 
Lyonnaise Potatoes 
Tea 



Coffee 

Dinner 

Cream of Bean Soup 

Baked Fish Egg Sauce Baked Ham 

Mashed Potatoes Canned Tomatoes 

Apricot Whip Custard Sauce 



Milk 



Hash 



Bread 



Coffee 
Supper 

Cole Slaw 



MUk 



Tea 

German Toast 

Apple Butter 
Tea 



Saturday 

Breakfast 

Cream of Wheat Rolls 

Broiled Lamb Chops Milk Coffee 

Dinner 

Vegetable Soup 

Roast Ribs of Beef Franconia Potatoes 

Creamed Turnips Bread 

Milk Mince Pie Tea 

Supper 

Baked Beans Brown Bread 

Cold Ham Cocoa 

Milk Stewed Prunes Tea 
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Thanks^ving Dinner 

Raw Oysters Horseradish 

Consomme Soup Sticks 

Roast Turkey Bread Stuffing 

Mashed Potatoes Canned Com 

Browned Sweet Potatoes 

Cranberry Sauce Celery 

Bread Butter Balls 

Mince Pie 

Coffee Cider 

Nuts Raisins Figs 

Oranges Apples Grapes Bananas 



Christmas Dinner 

Mock Bisque Soup Croutons 

Roast Turkey Giblet Sauce 

Browned Mashed Potatoes Peas 

Celery Cranberry Sauce 

Olives Salted Almonds 

Candies Figs 

Plum Pudding Hard Sauce 

Nuts Raisins Fruit 

Coffee 
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XXIV 

OBOANIZATION OF THE SCHOOL 

LUNCHEON 

The co-operative luncheon system in the Phila- 
delphia High Schools was begun, as an experiment, 
in the William Penn High School for Girls, at the 
opening of the school in September 1909. The 
enrollment was fifteen hundred pupils, and has 
gradually increased to twenty-two hundred. 

This work was under the care of a Committee 
of the Board of Public Education, consisting of the 
chairman of the committee on High Schools for 
Girls, one other member of the committee, the 
principal of the school, and one member of the 
teaching staff. This committee appointed a super- 
intendent of luncheons and authorized her to en- 
gage assistants, purchase food supplies and ar- 
range the selling prices to cover the cost of food 
and service. 

The Board provided the lunch room, kitchen, 
pantry, and necessary equipment, and fuel. At 
the opening of the following school year, the 
Board expressed its appreciation of the work, as 
reported by the committee, by extending the 
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luncheon system to include several additional 
schools. 

In the spring of 1912, the Board of Public Edu- 
cation recognized this luncheon system as an im- 
portant educational movement, and decided to 
establish a department of high school luncheons, 
under the direction of a superintendent, author- 
izing the extension of the system to all the high 
schools of the city. 

The Superintendent of high school luncheons 
meets the individual problems of each school 
through the principal. She attends the morning 
assembly and explains the plan to be followed in 
conducting the luncheon. The value of whole- 
some food attractively served at a net cost, appeals 
at once to teachers and pupils, enlisting their in- 
terest and hearty co-operation. 

A dietitian in each school is responsible for the 
fulfilment of all plans made by the Superintend- 
ent,, and the details of food preparation and serv- 
ing, reporting each day by telephone or in person 
to the oflBce of the Superintendent. 

To simplify the prompt serving of luncheon, 
a system of metal coins has been utilized. These 
coins are on sale before school in the morning, so 
that pupils may purchase them immediately on 
arrival and have exact change which can be passed 
in at the lunch counter when they wish to be 
served. This arrangement also puts the handling 
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of money into the hands of a single responsible 
cashier in each school. 

The number of helpers is arranged according to 
the need in each school. A corps of pupils volun- 
tarily assist in serving at the lunch counter during 
half the recess, a different force for each day of 
the week, and for this service each pupil receives 
two five-cent luncheon checks. 

As the pupils pass from the lunch room, they 
return to the counter the dishes which have been 
used. 

In the large schools, the luncheon is served dur- 
ing the fourth recitation period. Half of the 
pupils come at each period. This enables us to 
use the limited counter and table space to the best 
advantage. 

In order to accomplish this result the fourth 
period is made a half hour longer than any other 
period of the day. At the beginning of the period 
one-half of the pupils go to the lunch room, and 
the other half to their fourth period recitations. 
The designation whether a pupil goes to early or 
late luncheon, therefore, is made by dividing the 
teachers into two luncheon shifts. The pupil then 
goes to late or early luncheon on any given day 
according to the lunch period of his fourth period 
teacher. At the end of 30 minutes the early lunch 
pupils go to their fourth period classes. For the 
next 15 minutes the entire school is in fourth 
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period recitations. This gives opportunity to 
prepare for the second shift. Then those who 
went to their classes at the beginning of the period 
will have completed their 45 minutes in class and 
go to lunch, the members of the first shift remain- 
ing in classes for the 30 minutes while the second 
shift has lunch. 

All food served is prepared at the school, except 
the bread, rolls, and ice cream. The food selected 
is of the best quality and is prepared and served 
in a wholesome and attractive form. 

Sample menus are given in a previous chapter. 
The Superintendent acts as general purchasing 
agent, and has the administrative care of all the 
schools. The receipts from the sale of luncheons 
are used to pay all current expenses, including the 
auditing of the accounts. 

A system for keeping a record of supplies on 
hand, has been formulated, whereby a weekly re- 
port of the supplies used in each school, is re- 
turned to the main office and transferred to an 
indexed card file. 

This handy desk record is helpful to the Super- 
intendent when giving the weekly orders, and it 
simplifies the work of preparing the monthly 
financial statement. It is also useful in stimulat- 
ing greater care in the use of supplies by those in 
charge of the various schools. 
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The following is a portion of a weekly supply 
sheet: 



Name of School . 
Weekending . . 


. . . 




•- • 


• • 


• 




• • 


.... 


Salmon 

Sardines .... 
Tomatoes .... 
Rice 


Supply 


Rec'd 


Hon. 


Taei. 


W«d. 


Thw. 


Fri. 


Balance 


Flour 

Barley 








• • 








.... 


Split Peas . . , 
Macaroni .... 

Pmnes 

Raisins 

Dates 








• • 






^ 


.... 


Figs 
















..... 



The person in charge notes in the first column 
on the sheet the amount of each article on hand, 
and in the next she records the amount received 
during the week. The quantities used each day 
are noted in other columns, so that at the end of 
each week the amounts in the store room will cor- 
respond with the last column on the sheet, it being 
the sum of the first two columns, less the stock 
used during the week. This total is then trans- 
ferred to the first column of the sheet for the 
following week. 

It is gratifying to be present at the schools dur- 
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ing the luncheon period, and to observe the eager- 
ness with which the pupils select their luncheons 
from the variety spread before them. 

The enjo3rment of the food is increased by the 
atmosphere of general good fellowship which pre- 
vails during the luncheon period. 

The Superintendent has had words of apprecia- 
tion from pupils and teachers, which give evidence 
that children, as well as older persons, are glad 
to avail themselves of the opportunity of eating 
the right kind of food. And not to be overlooked 
is the fact that these young people are being edu- 
cated to appreciate the right kind of diet and to 
cultivate a taste for more wholesome food than 
many have had the habit of enjojring in their 
homes. This indirect benefit from the high school 
luncheon is perhaps as important as the more ob- 
vious good of furnishing substantial, digestible, 
suitable food at a reasonable price. 
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EaUIFMENT 

An Institution kitchen should be supplied with 
the equipment that is best calculated to meet the 
requirements of the particular Institution. The 
number of persons to be provided for, the char- 
acter of the menu, the methods of serving, the 
number and kind of servants employed, etc., 
must be considered when planning the equipment 
of any kitchen. To secure the ideal kitchen and 
lunch room for a school, one must consult with the 
architect who is making the original plans for the 
building. The location of all permanent equip- 
ment: steam cookers, range, broiler, sinks, re- 
frigerators, dish washer, counters, etc., must be 
considered, in order that adequate ventilation and 
under drainage may be provided. Few of us, how- 
ever, have this opportunity of beginning with the 
building, and must make the best of conditions 
found in old, poorly-planned buildings. 

The equipment for the school lunch room, de- 
pends upon the character of luncheon to be served, 
the number of teachers and pupils in the school, 
and the kind of helpers employed. To provide the 
luncheon menus described in a foregoing chapter, 
in a school having twenty teachers and five hun- 
dred pupils the following equipment will be 
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needed. This equipment will cost approximately, 
from $800 to $1000. 

Special Equipment 

1 refrigerator (underdrained) 

1 six burner gas range (oven 18 in. x 23 in.) 

1 Seely fireless cooker 

1 ice cream cabinet 

1 porcelain sink and drain boards 

1 cooks* table with drawers and under shelf 

1 counter including gas heated serving table, and plate 

warmer 
1 gas heated cocoa nm 
1 dish truck with rubber tire castors 
Tables and stools 

Plated Silver 

20 doz. teaspoons 12 doz. dessert knives 

12 doz. dessert spoons 12 doz. dessert forks 

linen 

1 doz. dish cloths 4 doz. napkins 

3 doz. dish towels 4 3 yd. table cloths 

1 doz. hand towels 1 3 yd. table felt 

10 yards thin muslin 1% yards wide 

Dishes 

25 doz. 8 in. plates (white) 2 glass pitchers 

10 doz. cups and saucers 2 doz. plates (green band) 

(white) 2 doz. soup plates (green 
10 doz. soup bowls (white) band) 

20 doz. fruit saucers 2 doz. cups and saucers 

(white) (green band) 

12 doz. tumblers 3 doz. bread and butter 
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% doz. tea pots plates (green band) 

% doz. vinegar cruets 1 doz. fruit saucers (green 

^ doz. sugar bowls band) 

1 doz. vegetable dishes (green band) 

White Enamel Ware 



1 


5 qt. tea kettle 


2 12 qt. mixing bowls 


1 


coffee pot 


2 10 qt. mixing bowls 


4 


4 qt. pitchers 


2 6 qt. mixing bowls 


6 


instrument trays 


1 hand basin 



2 oblong roasting pans (to fit serving table) 

Gray Agate Ware 

2 12 qt. cereal cookers 1 9 gal. stock pot 

2 8 qt double boilers 2 14 qt. stove pots 

2 4 qt. double boilers 2 6 qt. stove pots 

1 agate colander 1 1 pt. funnel 

2 lip saucepans 2 asparagus boilers 

Tinware 



1 French bread box, oak 


1 20 qt. mixing bowl 


1 20 qt. double boiler 


2 14 qt. dish pans 


6 % pt. measuring cups 


1 flour sifter 


1 1 qt. graduated measure 


\ 2 apple corers 


1 half sheet grater 


2 Japanned dust pans 


1 nutmeg grater 


2 flour dredges 


2 4 in. bowl strainers 


1 potato ricer 


2 6% in. bowl strainers 


2 doz. Japanned trays 13 in. 


1 7 in. Chinese strainer 


X 16 in. 


4 sets muffin pans 


2 cake coolers 25 in. x 19 in. 


% doz. Japanned trays 19 


2 No. 8 deep ladles 


in. X 24 in. 


2 No. 13 deep ladles 


6 cash boxes No. 7 with slot in lid large enough to admit 


a silver dollar 
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Iron Ware 

2 15 in. X 10 in. roasting 4 galvanized ash cans 

pans 2 covers for ash cans 

1 13 in. frying pan 2 basting spoons 16 in. 

1 9 in. frying pan 2 14 qt galvanized pails 

2 round sad iron heaters 

Miscellaneous 

1 handle pot chain 1 dial scale with scoop7 5 lbs. 
1 cork screw capacity 

1 can opener 1 counter platform scale, 250 
1 hatchet lbs. capacity 

1 No. 3 Universal food 1 nickel clock 

chopper 2 8 in. spatulas 

2 glass lemon reamers 6 tablespoons 

1 iron end ice pick 1 doz. teaspoons 

2 large Dover egg beaters 6 cas^ knives 
1 pair 7 in. shears 6 case forks 

1 bread slicer 2 hotel brooms 

1 10 in. French knife 2 round end dust brushes 

1 8 in. French knife 2 12 in. floor brushes and 

1 6 in. French knife handles 

2 4 in. French knives 2 scrubbing brushes 
2 cooks' forks, 4^ in. tines 2 vegetable brushes 

1 12 in. steel 6 doz. earthen custard cups 

2 wooden soap dishes, 6 in. 2 9 in. earthen bowls 

2 French wooden spoons 12 1 doz. 1 qt. Mason jars 

in. 3 No. 3 Pen Dar leaf con- 

2 French wooden spoons 14 sumers 

in. 1500 aluminum checks, 5c. 

1 pastry board 16 in. x 20 1000 aluminum checks, 3c. 
in. 1000 aluminum checks Ic. 

For serving: luncheon in a school having one 
thousand pupils, the same general equipment, as 
enumerated above, is required, with additional 
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silver and china; a larger range and refrigerator; 
and greater facilities for dish washing. 

When providing for fifteen hundred, two thou- 
sand, or more persons from one kitchen, it is es- 
sential that steam equipment be installed. The 
following equipment should be provided, and will 
cost approximately from $3000 to $4000. 



Office Equipment 



1 roll top desk 

1 desk chair 

1 wardrobe 

1 rubber stencil set 

1 four-fold screen 



Special Equipment 

1 three-oven gas hotel range 

1 24 in. gas broiler 

2 40 gal. steam jacketed kettles 
1 33 gal. steam vegetable cooker 
1 steam dish washer 

1 cooks' table, with drawers and under shelf 

2 pantry tables 

1 steam dish warmer 

1 steam serving table 

2 sinks and drain boards 
2 cocoa urns 

2 ice cream cabinets, underdrained 

1 large refrigerator, underdrained 

1 small refrigerator for milk and butter, underdrained 

1 counter with drawers and shelves 

2 dish trucks, with rubber tire castors 
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For Teachers' Dining-Koom 

1 counter with drawers and shelves 

1 serving table 

1 coffee urn 

1 two-burner gas plate 

1 porcelain sink and drain board 

1 refrigerator, underdrained 

1 ice cream cabinet, underdrained 

6 extension tables 

5 doz. chairs 

1 china closet 



Plated Silver 



35 doz. dessert knives 
35 doz. dessert forks 



30 doz. dessert spoons 
85 doz. teaspoons 



Table linen 



18 3^ yd. table cloths 
14 doz. table napkins 
18 yds. table felt 
6 doz. dish towels 



50 yds. heavy Russia crash 

4 doz. hand towels 

2 doz. dish cloths 
20 yds. thin muslin 



Dishes 



50 doz. plates (white) 
55 doz. fruit saucers 

(white) 
30 doz. soup plates 

(white) 
30 doz. cups and saucers 

(white) 
6 doz. cups and saucers 

(green band) 
12 doz. bread and butter 

plates (green band) 



6 doz. small platters 

(green band) 
6 doz. fruit saucers 

(green band) 
6 doz. individual cream 

pitchers (green band) 
1 doz. glass sugar bowls 
1 doz. glass pitchers 
40 doz. tumblers 
1 doz. oil bottles 
4 doz. salt shakers 
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6 doz. plates (green 


4 doz. pepper shakers 


band) 


1 doz. tea pots 


6 doz. vegetable dishes 




(green band) 




White Enamel Ware 


2 2 qt. pitchers 


2 9% qt. pudding pans 


6 4 qt pitchers 


6 4 qt. pudding pans 


4 14 qt. mixing bawls 


3 5 qt. tea kettles 


4 12 qt. mixing bowls 


1 doz. instrument trays 


Gray Agate Ware 


2 9 gal. stock pots 


2 8 qt. double boilers 


1 6 gal. stock pot 


2 11 qt. cereal cookers 


6 12 qt. cereal cookers 


1 4 qt. colander 


1 1 qt. double boiler 


4 3 qt. lip saucepans 


1 4 qt. double boiler 


1 10 qt. convex stove pot 


1 1 pt. funnel 


2 8 qt. stove pots 


Tin Ware 


2 8 in. Chinese strainers 


2 cake coolers, 25 in. x 


4 sets muffin pans (12's) 


19 in. 


2 20 qt retinned mixing 


2 pans 1 in. deep, 25^ in. x 


bowls 


19% in. 


2 20 qt. retinned dish 


1 20 qt. double boiler 


p<ms 


3 flour dredges 


6 8 in. retinned deep 


2 1 qt. graduated measures 


ladles 


1 nutmeg grater 


3 13 in. retinned deep 


2 6% in. heavy bowl strain- 


ladles 


ers 


1 1 qt. milk dipper 


1 large half -sheet grater 


2 T. apple corers 


1 French bread box 


2 No. 1 biscuit cutters 


6 doz. Japanned trays 


2 No. 2 biscuit cutters 


(16 in. X 13 in.) 
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1 flour sifter ^ doz. Japanned trays 

(19 in. X 24 in.) 
1 doz. No. 7 cash boxes, with slot in lid large enough to 
admit a silver dollar 



28 i];>. paddle 

6 in. soap dishes 
16 in. X 20 in. pastry 

boards 
towel racks, eight arm 
rolling pin 



Wooden Ware 

3 12 in. French wooden 

spoons 
3 14 in. French wooden 

spoons 
3 12 in. French wooden 

spoons, slotted 



Iron Ware 



3 round sad-iron heaters 2 13 in. frying pans 

5 roasting pans, 20 in. x 14 3 16 in. iron basting spoons 

in. 3 18 in. iron basting spoons 
2 oyster fryers, deep 



Miscellaneous 



2 heavy kitchen forks, 

4^ in. tines 
1 No. 3 food chopper 
1 hatchet 
1 dial scales with scoop, 

5 lb. capacity 

1 platform scale with 

scoop, 250 lb. capa- 
city 

2 12 in. steels 
2 8 in. spatulas 

6 nickle tablespoons 
6 nickle teaspoons 
1 "mosteller" lemon 
squeezer 



2 cork screws 

3 can openers 

2 handle pot chains 

3 hotel brooms 

2 round end dust brushes 
2 8 in. x 13 in. Japanned 

dust pan 
2 12 in. floor brushes and 

handle 

1 24 in. floor brush and 

handle 

2 12 in. earthen bowls 
2 9 in. earthen bowls 

18 doz. earthen custard cups 
1 doz. 2 qt. Mason jars 
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1 bread slicer 
6 case knives 
6 case forks 

1 pair 7 in. sheers 

2 sink scrubs 

4 ash barrels, galvanized 

2 ash barrel covers 

6 "Pen Dar" leaf con- 
sumers, without lids, 
with solid bottom 

1 mop wringer 

2 barrel covers, small 
2 barrel covers, large 
1 butter cutter 

2,000 5c. aluminum checks 
1,500 3c. aluminum checks 
1,500 Ic. aluminum checks 



1 doz. 1 qt. Mason jars 

1 pr. ice tongs 

2 glass lemon reamers 
6 14 qt. galvanized pails 

3 scrubbing brushes 
3 vegetable brushes 

ice picks 

potato ricer 

large Dover egg beaters 

10 in. French knives 
French knives 
French knives 
French knives 



8 in. 
6 in. 
4 in. 



Hard Soap 

In every kitchen there is an accumulation of 
various kinds of fat. It is usually considered 
more economical to sell the fat and buy soap for 
kitchen use. Under certain conditions it is con- 
venient to use the fat for making home made soap. 

The following recipe will be found reliable, and 
it is superior in quality to the ordinary cheap 
kitchen soaps. 

5 pounds clean grease % cup ammonia 

1 box concentrated lye % cup powdered borax 

3% cups cold water 

Melt the grease and add the anmionia when it reaches 
a temperature of 120'' Fahrenheit. Dissolve the lye in 
the cold water and when it cools to 80° Fahrenheit, stir 
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in the borax. Pour the dissolved lye very slowly into the 
grease, and stir until lye and grease are thoroughly com- 
bined, and the mixture drops from the spoon like honey. 
The stirring must be done slowly, but not too long; from 
one to five minutes, if stirred too long the mixture will 
separate. Pour into a mould lined with paper and allow 
it to stand in a warm place about twenty-four hours. 
Empty from the mould, remove the paper and cut in 
pieces. Keep in a dry place. 
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PAGE 

Almond, salted 204 

Apple puddingy steamed 163 

Apple snow 162 

Apple tapioca pudding 159 

Apples, baked 198 

Apples, scalloped 163 

Apples, stewed 199 

Apricot jelly 168 

Apricot whip 161 

Apricots, stewed 199 

Asparagus 130 

Asparagus salad 141 

Bacon, breakfast 101 

Baked beans 129 

Baked, dressing for, fish 80 

Baked dumplings 42 

Baked hash 103 

Baked halibut 80 

Baked salmon 80 

Baked shad 79 

Baking powder biscuit 41 

Baking powder mixtures 41 

Baking powder mixtures, general rules 41 

Banana ice cream 180 

Barley soup 63 

Bean soup I 63 

Bean soup II 64 

Bean soup, cream of 64 

Bean soup, cream of lima 64 

Beans, baked 129 

Beans, canned 123 

Beans, string 123 

Beef k la mode 91 

Beef broth 56 

Beef, corned 94 

Beef, corned, cold 94 

Beef, corned, hash 102 
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PAGE 

Beef, frizzled 94 

Beef, roast, gravy 90 

Beef, roast, sandwiches 145 

Beef, roast ribs of 89 

Beef, roast ribs of, cold 91 

Beef, roast ribs, to carve 90 

Beef stew 91 

Beef on toast 93 

Beef loaf 93 

Beefsteak, broiled 92 

Beets, buttered 128 

Beverages 10 

Beverages, general rules 10 

Biscuits, baking powder 41 

Blanc Mange I57 

Blanc Mange, orange 157 

Boiled coffee 10 

Boiled dressing I 138 

Boiled dressing II 138 

Boiled dressing III 138 

Boiled fish 77 

Bouillon 56 

Bread 29 

Bread, dried, crumbs 35 

Bread, general rules 29 

Bread pudding, chocolate 156 

Bread pudding, steamed 164 

Bread, soft Graham 31 

Bread, stale, uses foi; 35 

Bread, steamed brown 35 

Bread sticks 36 

Bread, white, in bread machine 30 

Broiled fish 78 

Broth, beef 56 

Broth, chicken 57 

Brown stock 55 

Bun, cinnamon 34 

Butter balls 150 

Buttered crumbs 119 

Cake 185 

Cake, fruit 191 

Cake f rostings 192 

Cake, general rules 185 
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PAGE 

Cake, plain 188 

Cake, sponge 188 

Cake» sunshine 189 

Caramel 175 

Cauliflower, creamed 130 

Catsup, ripe tomato 132 

Celery and egg salad 142 

Celery in white sauce 131 

Celery soup, cream of 59 

Cereiis 19 

Cereals, cooking of 20 

Cereals, general rules 20 

Cheese, macaroni and 23 

Cheese sandwiches 147 

Chicken broth 57 

Chicken, creamed 113 

Chicken, roast 110 

Chicken, roast, gravy for 110 

Chicken salad I 139 

Chicken salad II 140 

Chicken sandwiches 145 

Chicken, scalloped 113 

Chicken, smothered ; 112 

Chicken soup 58 

Chicken soup, cream of I 58 

Chicken soup, cream of II 59 

Chicken, steamed 112 

Chicken, steamed, sauce for 112 

Chicken, stewed Ill 

Chicken, stewed, sauce for 112 

Chicken, to carve 110 

Chocolate bread pudding 156 

Chocolate custard 155 

Chocolate eclairs ^ 190 

Chocolate frosting I 193 

Chocolate frosting II 193 

Chocolate ice cream 180 

Chocolate pudding I 155 

Chocolate pudding II 156 

Chocolate, reception 13 

Chocolate sauce I 174 

Chocolate sauce II 174 

Chops, broiled, lamb 96 

Chops, pork 100 
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PAGE 

Chowder, dam 66 

Chowder, com 66 

Cinnamon bun 34 

Clam chowder 66 

Cocoa 12 

Cocoa, iced 15 

Codfish k la creme 82 

Codfish balls 81 

Codfish, baked 81 

Coffee, boiled 10 

Coffee, filtered 11 

Coffee, iced 11 

Coffee jelly 1 167 

Coffee mouss^ 182 

Cole slaw 143 

Cooker, care of steam 55 

Com chowder 66 

Com, creamed 125 

Com, fresh 124 

Cora fritters I 126 

Cora fritters II 127 

Corn mnfiins 48 

Com pudding I 125 

Com pudding II 126 

Com, scallo]^ 125 

Corned beef 94 

Corned beef, cold 94 

Comed beef hash 102 

Cottage pudding 187 

Crabs, devilled 84 

Crabs, scalloped 84 

Crackers, creamed 37 

Cranberry jelly 200 

Cranberry pudding 164 

Cranberry sauce 200 

Cream filling 190 

Cream of wheat 21 

Cream mufilns 42 

Cream puffs 189 

Cream, "Southron" 162 

Cream, Spanish 168 

Cream toast 36 

Cream, whipped I 18 

Cream, whipped II 18 
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Creamed crackers 37 

Creamed eggs 49 

Creamed oysters 72 

Croiitons 36 

Croquettes 103 

Croquettes, rice 23 

Croquettes, sweet potato 123 

Crumbs, buttered 119 

Cucumbers 142 

Custard, chocolate 155 

Custard, rice 155 

Custard, soft 153 

Custard, tapioca 154 

Custards, cup 153 

Custards, rules for 153 

Desserts 153 

Desserts, frozen 179 

Desserts, general rules 179 

Devilled eggs 60 

Dorcas roUs 81 

Dressing, boiled I 138 

Dressing, boiled II 138 

Dressing, boiled III 138 

Dressing, French 139 

Dumplings, baked 42 

Egg frosting 192 

Egg salad 140 

Egg and celery salad 142 

Egg sauce I 78 

Egg sauce II 78 

Eggs 47 

Eggs, creamed 49 

Eggs, devilled 50 

Eggs, fried 49 

Eggs, hard cooked 48 

Eggs, poached , 48 

Eggs, scalloped I 49 

Eggs, scalloped II 50 

Eggs, scrambled 48 

Eggs, soft cooked 48 

Equipment 225 
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Filling, cream 190 

Pigs, stewed 200 

Fish 77 

Fish, baked, dressing for 80 

Fish, boiled 77 

Fish, broiled 78 

Fish, general rules » 77 

Fish, sauted 79 

Fish, scalloped 82 

Flavorings, seasonings and 8 

Flavorings for sweet dishes 8 

Flavorings for soups, vegetables 55 

Floating island 154 

Fricassee, oyster 73 

Fried eggs 49 

Fried osrsters 73 

Fruit jelly 167 

Fruit punch I 14 

Fruit punch II 14 

Fruit rolls 44 

Fruit salad 141 

Fruit, to prepare, for table 197 

Frosting, boiled 192 

Frosting, chocolate I 193 

Frosting, chocolate II 193 

Frosting, egg 192 

Frosting, mocha caramel 193 

Frosting, plain 192 

Grelatine, desserts prepared with 166 

Gelatine, general rules 165 

Grems, Graham 43 

Gingerbread I 186 

Gingerbread II 187 

Graham bread, soft 31 

Graham jems 43 

Graham, raised, muffins 32 

Grape fruit marmalade 201 

Grape fruit peel, candied 202 

Grape jam 203 

Grape juice I 202 

Grape juice II 203 

Grits, hominy 21 

Halibut, baked 80 



Digitized by VjOOQ IC 



ALPHABETICAL INDEX 241 



PAGE 

Ham, baked 101 

Ham, boiled 100 

Ham, broiled 100 

Ham, creamed 101 

Hamburg steak 92 

Hominy 21 

Hominy grits 21 

Hash I 102 

Hash II 102 

Hash, baked 103 

Hash corned beef 102 

Ice cream, banana 180 

Ice cream, chocolate 180 

Ice cream, strawberry 181 

Jam, grape 203 

Jelly, apricot 168 

Jelly, coffee 167 

Jelly, cranberry 200 

Jelly, fruit 167 

Jelly, lemon I 166 

Jelly, lemon II 167 

Jelly, prune 167 

Jelly, tomato 143 

Junket 161 

Lamb 95 

Lamb chops, broiled 96 

Lamb, roast 95 

Lamb, roast, cold 95 

Lamb, roast, to carve 95 

Lemonade 13 

Lemon butter 201 

Lemon jelly I 166 

Lemon jelly II 167 

Lobster, creamed 83 

Macaroni and cheese 23 

Macaroni and tomato sauce 24 

Marmalade, grape fruit 201 

Marmalade, orange 202 

Mayonnaise I 139 

Mayonnaise II 139 

Measures and weights 3 
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Measures and weights, table of 5 

Meat 87 

Meat, casserole of rice and 104 

Meat, general rules 88 

Meat, scalloped 102 

Meat, uses for cooked 102 

Menus 207 

Menus, high school luncheon 207 

Menus, institution 212 

Meringue 154 

Milk sherbet 181 

Mocha caramel frosting 193 

Mousse, coffee 182 

Muffins, com 43 

Muffins, cream 42 

Muffins, rice 43 

Muffins, raised 33 

Muffins, raised, Graham 32 

Muffins, whole wheat 43 

Mustard, to mix 144 

Neuchatel salad 141 

Oatmeal 21 

Orange blanc mange 157 

Orange marmalade 202 

Orange peel, candied 202 

Orange puffs 188 

Orange water ice 181 

Organization of school luncheon 219 

Onions, boiled 131 

Onions, scalloped 131 

Oyster fricassee 73 

Oyster soup 59 

Oyster soup, cream of 59 

Oysters 71 

Oysters, creamed 72 

Oysters, fried 73 

Oysters, general rules 71 

Oysters, panned 72 

Oysters, raw 71 

Oysters, scalloped 73 

Pea, split, soup I 62 

Pea, split, soup II 63 
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Peanut sandwiches 149 

Pears, baked * igg 

Peas, canned 124 

Peas, fresh ..!.... 124 

Pettijohn's breakfast food !.!... 21 

Peppers, stuffed 132 

Pilaf , turkish 23 

Pineapple sauce 174 

Pineapple sundae 182 

Poached eggs 48 

Pork 99 

Pork chops lOO 

Pork, roast 99 

Potato puff \] 122 

Potato salad 142 

Potato soup, cream of 65 

Potatoes, baked 120 

Potatoes, creamed 121 

Potatoes, f ranconia 120 

Potatoes, hashed brown 121 

Potatoes, lyonnaise 120 

Potatoes, mashed 120 

Potatoes, scalloped 121 

Potatoes, sweet, browned '. 122 

Potatoes, sweet, croquettes 123 

Potatoes, sweet, glazed 122 

Poultry 107 

Poultry dressing i09 

Poultry, to dress and clean 107 

Poultry, to select 107 

Proportions, table of 7 

Prune jelly 167 

Prune pudding 158 

Prune, stewed 199 

Prune whip 162 

Pudding, apple, steamed 163 

Pudding, bread, steamed 164 

Pudding, chocolate I 156 

Pudding, chocolate II 156 

Pudding, cottage 187 

Pudding, cranberry 164 

Pudding, Hartford 165 

Pudding, plum 165 

Pudding, prune 158 
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Puddingy rice, baked I 160 

Pudding, rice, baked II 161 

Pudding, snow 168 

Pudding, tapioca, apple 159 

Pudding, tapioca, fruit I 150 

Pudding, tapioca fruit 11 160 

PuflPs, cream 189 

PuflPs, orange 188 

Punch, fruit I 14 

Punch, fruit II 14 

Raisins, stewed 200 

Rarebit^ welsh 37 

Raw oysters 71 

Rhubarb, baked 199 

Rice and tomato sauce 24 

Rice, boiled 22 

Rice, creamed 22 

Rice croquettes 23 

Rice muffins 43 

Rice, scalloped 22 

Rice soup 60 

Rolls, Dorcas 31 

Rolls, fruit 44 

Salmon, baked 80 

Salmon, creamed 83 

Salmon cutlets 83 

Salmon salad 140 

Salmon sandwiches .' 146 

Salmon, scalloped 82 

Salmon soup, cream of 60 

Salad, asparagus 141 

Salad, chicken I 139 

Salad, chicken II 140 

Salad, egg 140 

Salad, egg and celery 142 

Salad, fruit '. 141 

Salad, Macedonia 144 

Salad, Neuchatel . . . : 141 

Salad, potato 142 

Salad, salmon 140 

Salad, Waldorf 140 

Salads 137 



Digitized by VjOOQ IC 



ALPHABETICAL INDEX 245 



PAGE 

Salads and sandwiches 137 

Sandwiches 144 

Sandwiches, cheese 147 

Sandwiches, chicken 145 

Sandwiches, egg I 147 

Sandwiches, egg II 147 

Sandwiches, fruit 149 

Sandwiches, ham 145 

Sandwiches, ham, minced 145 

Sandwiches, hot roast beef 145 

Sandwiches, lettuce 148 

Sandwiches, lettuce and cucumber 149 

Sandwiches, olive I 148 

Sandwiches, olive II 148 

Sandwiches, olive and cheese 148 

Sandwiches, peanut 149 

Sandwiches, salmon 146 

Sandwiches, sardine 146 

Sandwiches, sweet 149 

Sandwiches, tongue 146 

Sandwiches, tongue, minced 146 

Sandwiches, watercress 149 

Sauce, brown 98 

Sauce, chocolate I 174 

Sauce, chocolate II 174 

Sauce, cranberry 200 

Sauce, giblet 109 

Sauce, hard 173 

Sauce, lemon 173 

Sauce, mint 96 

Sauce, orange 173 

Sauce, pineapple 174 

Sauce, strawberry 173 

Sauce, tomato 24 

Sauce, tomato and rice > 24 

Sauce, white 119 

Sauces for pudding 173 

Sauted fish 79 

Scalloped apples 163 

Scalloped chicken 113 

Scalloped com 125 

Scalloped crabs 84 

Scalloped eggs I 49 

Scalloped eggs II 50 
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Scalloped fish 82 

Scalloped onions 131 

Scalloped oysters 73 

Scalloped potatoes 121 

Scalloped rice 22 

Scalloped salmon 82 

Scalloped tomatoes 129 

Scalloped turkey 113 

School luncheon, organization of 219 

Scrambled eggs 48 

Seasonings and flavorings 8 

Seasonings for savory dishes 8 

Sherbet, milk 181 

Shad, baked 79 

Snow pudding 168 

Soap, hard 233 

Soup, 53 

Soup, barley 63 

Soup, bean I 63 

Soup, bean II 64 

Soup, chicken 58 

Soup, cream of bean 64 

Soup, cream of celery 59 

Soup, cream of chicken I 58 

Soup, cream of chicken II 59 

Soup, cream of lima bean 64 

Soup, cream of oyster 59 

Soup, cream of potato 65 

Soup, cream of salmon 60 

Soup, cream of spinach 65 

Soup, cream of tomato I 61 

Soup, cream of tomato II 61 

Soup flavoring, vegetable 55 

Soup, general rules 54 

Soup, oyster 59 

Soup, rice 60 

Soup, split pea 1 62 

Soup, split pea II 63 

Soup stock 54 

Soup, turkey 57 

Soup, Turkish 65 

Soup, vegetable I 61 

Soup, vegetable II 62 

"Southron" cream 162 
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Spanish cream 168 

Spinach 127 

Spinach soup, cream of 65 

Split pea soup I 62 

Split pea soup II 63 

Squash, summer 127 

Steam cooker, care of 55 

Steamed ibrown bread 35 

Sticks, bread 36 

Stock, brown 55 

Stock, soup i 54 

Strawberry ice cream 181 

Strawberry sauce 173 

Strawberry sundae 182 

String beans 123 

Sundae, pineapple 182 

Sundae, strawberry 182 

Table of measures and weights 5 

Table of proportions 7 

Tapioca custard 154 

Tapioca pudding, apple 159 

Tapioca fruit I 159 

Tapioca fruit II 160 

Tea, iced 12 

Tea, in small pot 12 

Tea, in urn 11 

Terrapin, mock 114 

Toast, cream 36 

Toast, German 37 

Toast points 36 

Tomato catsup, raw 132 

Tomato jelly 143 

Tomato sauce 24 

Tomato sauce and macaroni 24 

Tomato sauce and rice 24 

Tomato soup, cream of I 61 

Tomato soup, cream of II 61 

Tomatoes, scalloped 129 

Tomatoes, sliced 143 

Tomatoes, stewed 129 

Tongue, boiled 94 

Tongue sandwiches 146 

Turkish pilaf 23 
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Turkish soup 65 

Turkey, roast 108 

Turkey, to carve 110 

Turkey, scalloped 113 

Turkey soup 57 

Turnips, creamed 128 

Veal 96 

Veal cutlet 97 

Veal fricassee 97 

Veal loaf J 98 

Veal loaf ^I 99 

Veal, roast 97 

Vegetables 117 

Vegetables, general rules 118 

Vegetable soup I 61 

Vegetable soup II 62 

Vegetable soup flavoring 55 

Waldorf salad 140 

Watercress sandwiches 149 

Water ice, orange 181 

Weights and measures - 3 

Weights, table of measures and 5 

Welsh rarebit 37 

Wheat, cream of 21 

Wheat, whole, muffins 43 

Wheatena 21 

Whip, apricot 161 

Whip, prune 162 

"William Penn" pudding 158 
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Buy biscuit baked by 

NATIONAL BISCUIT 
COMPANY 

Always look for that name. Each 
biscuit of the hundreds of varieties 
is the result of thirteen years of 
progress in a persistent purpose to 
produce perfect biscuit. 

Each variety of biscuit — sweetened or un- 
sweetened — whether known as crackers or 
cookies, wafers or snaps, cakes or jumbles — 
is the best of its kind. They differ in size, in 
shape, in flavor, in name, but not in quality. 

National Biscuit Company products are dis- 
tributed in several ways : some in packages 
with the famous In-er-seal Trade Mark — 
some in the well-known gflass-front cans — 
some in small tins. ^ 

They are the final achievement 
in the baking of biscuit. 

NATIONAL BISCUIT 
COMPANY 
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ECONOMY QUALITY SERVICE 



YOUR PURPOSE 

In your path to success, you must practice economy, 
give quality and service. 

OUR AIM 

Our business has been built on those lines, therefore — 

No. lo 

We sell all varieties of Fruits and Vegetables in large 
cans, designated as No. io*s, which actually con- 
tain a little less than a gallon. 

ECONOMY 

The use of this size package in the Hotels, Colleges, 
Institutions, or by the large consumer has re- 
duced costs in price and labor. 

QUALITY 

Our Brands are kept up to regular standards, which 
may be depended on from year to year. 

SERVICE 

Many once skeptical buyers are now our regular 
customers. 

OUR BRANDS 
SYLVIA GULIO PENN 



J. M. THOMPSON & CO. 

RIVER FRONT STORES 
PHILADELPHIA 
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Has it ever occurred to you that 
Cocoa may be used in every instance 
where the recipe calls for Chocolate? 
Cocoa is Chocolate with the vegetable 
fat extracted, and it can be prepared with 
a great deal less trouble and will also ' give 
you better results than so-called Premium 
Chocolate. 

Hershey Breakfast Cocoa is especially 
adapted for domestic use, such as Baking, 
Drinking, Icing, etc 

Will be glad to furnish you with any of 
our Formulas upon receipt of your request. 

HERSHEY CHOCOLATE CO. 
HERSHEY, PA. 
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V. CLAD & SONS 

12TH STREET BELOW L<X:UST 
PHILADELPHIA 

Manufactuien of 

Kitchen Equipments 

Complete for 
Schools. G>Ueges, Institutions, Hotels, etc. 



Catalogues on applkadoB 
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MORE PALATABIyE FOOD MORE VARIED DIET 

LESS WORK LESS WASTE 

LESS SUPPLIES LESS FUEL 

are results produced by 

The Seely Sanitary Pireless Cooker 



Used by hundreds of Institutions throu^out tlie world 
Indispensable for the School Lunch 

All washable metal. Seamless Cover and Collar, and Lining 
formed of pure sheet Copper tinned one side. Absolutely 
durable. Kettles pure Aluminum. 

Directions and recipes devised by Mrs. Frances A. Seely 
during seven years daily use of the Cooker in practical work 
enable the most inexperienced to produce * * Superior Fireless 
Cookery." 

All Aluminum Seely Fasco Fireless Cookers for Families and 
Small Institutions boil, roast, and bake to perfection. 

Write for circular with full information and read what users 
saj about Seely FWlets Cookers. 

Address the 

TRANCES A. SCCLY CO. 
5809 Rosalie Court, Chicago, Illinois 
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Look for the 

Breyer Leaf 



to get 

QUALITY 
ICE CREAM 

Absolute Cleanliness 

Prompt Service 

Pure Goods 



Breyer Ice Cream Company 

Cumberland Street at Ninth ^ 



Philadelphia 
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PATTEE'S 
Practical Dietetics 

Slztk Bditloa 

BIfLABGBD aB4 REVISBD 

- to conform to the exact re- 
quirements in dietetics of the 
various STATE BOARDS 
OP EXAMINERS OF 
NURSES. This will ma- 
terially aid the nurse in 
preparing for her State Ex- 
aminations. 

TO meet the growing tendency of the physician, to 
prescribe the exact food value of a diet, the energy 
values of each receipt is given and the exact food value 
of a large number of common foods is given in a table 
from which other combinations may be calculated with- 
out entering into tedious computations. 

The book is simply and concisely arranged, strictly 
up to date, incorporating information necessary to the 
nurse not obtainable in other books on the subject. It 
is recommended by all the various STATE BOARDS of 
EXAMINERS OP NURSES ; used as a text book in 
IvEADING NURSES TRAINING SCHOOLS, and has 
been adopted by the UNITED STATES AND CANA- 
DIAN GOVERNMENTS for use in the Medical Depart- 
ment of the Army. 

550 Pa^es, Priee $1.50 PcMitpaid, with 
Pattee's Handlm^ Diet Book, $1.75 Postpaid 

(SpmIaI Ra«« aiio<«4 oa qwmtitisa) 

AP" PATTHPTP! PUBUSHBR •»< MEDIC AL 
• Jl* • mTJA, M. X M2iMJi9 BOOK DBALBR 

MOUNT VBRNON. NEW TORE 
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S. Faith ^ Co. 

Contractors for Electrical Installations 

Steam and Hot Water Heating 

Ventilation and Plumbing 

24,2^ Pennsylvania Avenue 
Philadelphia 
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White Clover Butterine 



"Good a« Ttpftt Riif-f-^r 

Better i 



er feet 
Pro duct 

More wholesome than butter 
at less than half the cost 

Most "butter" is made under unsanitary conditions 
— unfit for human consumption. Butterine is made 
under 

U. S. Government Inspection 

Free delivery on 
5 lb. orders with- 
in the package de- 
livery zone. 

Eastern Provuion Company 

1211 Filbert Street 

Philadelphia 

Both Phones 
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WILUAM HAItltAL CRA8. L. HTDE 

H. T. PATTERSON 

IMPORTER OF UNENS 

HOUSEHOLD UN£NS 

1332 WALNUT STREET 

PHILADELPHIA, PA. 
• x Bell, Walnat 109}; Keyttone, Race %-rj 



BOTH 'PBOITBS MAML 8. BDWARDS, MG&. 

THE EDWARDS CHINA CO. 

CHINA. GLASS AND SILVERWARE 

926-928 RLBERT STREET 
PHILADELPHIA 

Intdtudoii, Hotel and Chiiia, Glan and SiKerwaie 

Rdtaurant Supplies Loaned for Special Occasioiii 

T^T^'Q DELICIOUS and 
X X O NUTRITIOUS 

USE IT EVERY DAY 

PENN MAR TABLE SYRUP 

ABSOLUTELY PURE & WHOLESOME 

It gives an appetizing flavor when used on 
cereals or puddings 

J. STROMEYER & CO. 

PHILADELPHIA 
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